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IN AN OVERWHELMING MAJORITY OF 
125 SEPARATE PLANT TESTS, 
EQUILIBRATED WIENIE-PAK CASINGS 
ACTUALLY DELIVERED GREATER 
EFFICIENCY ON MECHANICAL PEELING 
EQUIPMENT THAN HAD EVER BEEN 
ACCOMPLISHED PREVIOUSLY! 









Now ... Produce Wieners More Efficiently, 
More Uniformly... Actually Save Money! 


Call your TEE-PAK man for all the 
facts and special test arrangements! 





Tee-Pak, Inc. 


Chicago * San Francisco 


TEE \ Tee-Pak of Canada, Ltd. 
PAK Toronto 


Cellulose Division 










































IT’S SENSATIONAL 


_. this NEEW Burra 
“DIRECT CUTTING” 
CONVERTER 


it obsoletes all previous 
Meat Processing Methods 









Revolutionary Model 
86-X Converter. 
Capacity 750 to 

800 pounds. 


The Secret is in the exclusive new 
' ae Buffalo knife design which operates 
@ It eliminates 7 «= t tremendously increased speed. 










grinding ... reduces 
cutting time up to 50% 


@ It lowers operating and labor 


costs substantially - 


@ It produces a finer textured product of higher yield “yooay's Send for 


COMPETITION 


YESTERDAY'S Catalog 
MACHINERY ? 


This revolutionary Converter is like a jet plane. Older types of machines just can't unt = 
stay with it. A Converter will put you miles ahead of competition. Better get one . 
before your competition does (some already have)! Write or call us direct or see 


your Buffalo representative right away about a “Direct-Cutting’’ Converter. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 








The name that has meant the best 
in Sausage Machinery for 
90 years 
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Your choicest lunch meats win greater approval with added 
color—the bright, appetizing red of Cannon Diced Red 
Sweet Peppers. And no wonder, because color counts with 
the consumer; what attracts the eye contracts the sale. Firm, 
crisp Cannon Diced Red Sweet Peppers impart superior 
flavor to lunch meats, too. In handy No. 10 tins, they’re 
uniformly diced, ready to use without cutting, handling, 
rinsing or draining. No waste or spoilage! Get colorful, 
delicious Cannon Diced Red Sweet Peppers—the brand 
leading meat packers prefer—through your regular source of 
supply, or write: 





H. P. CANNO 











RED SWEET PEPPERS 


APPROX. 
DRAINED WGT. 
5 LBS. 3 OZS. 


















NET WEIGHT 
6 LBS. 8 O7ZS. 
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Quality Canned Foods Since 1881 


N & SON, INC. 





(CAWNED FOODS 
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Main Office and Factory: Bridgeville, Delaware 
Plant No. 2: Dunn, North Carolina - Marydel Division: Marydel, Delaware 
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Epiror THE NATIONAL PROVISIONER 





I read with interest an article en- 
titled, “Asleep at the Scale” which 
appeared in the March 29 issue of 
your magazine. 

‘ As I understand the article, the 
“Prominent Packer” (whose name you 
did not care to use) insinuated that 
such situations as existed at Indian- 
apolis, involving hog buyers and 
dealers in weight frauds, “exist all 
over the country.” I think he is step- 
ping out of bounds when he assumes 
that a situation existing at one market 
also exists throughout the country. 
lam sure that it does not! 

St. Joseph has never had a problem 
of this kind, and speaking for the 
St. Joseph market, all of our twelve 
scales are operated by Stock Yards 
Company employes. The scalemasters 
are rotated each week among the 
scales so that each scalemaster will 
not be at any one scale more than 
mce in every two and one half 
months. These employes have been 
investigated many times, and by 
several different agencies, and they 
have always been found to be honest 
and above reproach. 

We resent such a broad insinuation 
which would include St. Joseph. 

Without question, at St. Joseph 
you may be sure: 

1, That your livestock is weighed 
properly. 

2. That you patronize buying firms 
which are both trustworthy and com- 
petent. 

3, That you can ‘control the oper- 
ations of your own company’s buy- 
ing departments. 

John W. Bennett 
President 
St. Joseph Stock Yards Co. 





Retail Meat Cutters Get 


Pay Hike in Portland, Ore. 


A threatened strike by retail meat 
cutters in the Portland (Ore.) area 
has been averted by acceptance by 
Local 143, Amalgamated Meat Cut- 
ter and Butcher Workmen, of a $4.50 
wage increase, retroactive to March 
16, plus additional wage increases 
totaling $6 next year. 

The $4.50 increase will boost the 
Weekly wage for journeymen meat 
cutters to $100 a week and for head 
meat cutters to $107.50 a week. An 
across-the-board increase of $3 will 
§0 into effect January 1, 1959, and 





‘nother $3 increase on March 15, 
1959. Members also will’ get three 
Weeks of vacation after 10 years. 
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can do so many 


oe Se Well / ! 


To carry your production from the initial processing 
stage right through to the shipping department . . . just { 
press the control button on a Wendway Light Product 
Conveyor. Wendway delivers a steady flow of prod- 
ucts or materials smoothly, quietly, wherever you need 
them. Up, down, around, through walls and back again. 
It's that versatile! See for yourself how Wendway can 
save you money in space, handling costs, convenience 
and time. Just fill in the coupon below. 

Wendway Conveyor belting, constructed of special 


#7 wire and fabricated on specialized machines, is an 
exclusive development of Union Steel Products Co. 
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MEAT MOVES 


IN CANCO’S AMAZI 


Pullman hams g-I-i-d-e right out! Whole hams too! Housewives are delightet! Popu 
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Popular in restaurants and cafeterias! 
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Meat in Canco’s We-Stek can is a fast- 
selling item, and extra convenience is the big 
reason! There’s no more prying or shaking to 
remove meat from these containers—Canco’s 
exclusive We- Steck lining lets Pullman hams, 
luncheon meat, even whole hams slip right out! 
What’s more, Canco’s new “‘self-tracking”’ 
tear-strip can’t spiral, makes opening easier 
than ever! 


In homes, restaurants, cafeterias, and institu- 
tions, Canco’s We-Stiek cans are providing 
greater efficiency and welcome convenience! 
Let the unique advantages of these We-Stick 
cans build sales for your products. 


Talk to the man from Canco today! 


























New “‘self-tracking”’ tear-strip 
winds surely, can’t spiral! 


AMERICAN 


CAN GD 


COMPANY 


TUNE IN “DOUGLAS EDWARDS WITH THE NEWS” 
on CBS-TV, sponsored Friday nights by Canco. 
Check your local paper for time and channel. 

















Taylor Instruments control smoking, steaming and showering in bank of four smokehouses. 


“TAYLOR CONTROLLED ATMOS SMOKEHOUSES 
INCREASE YIELD 8%" says FAMOUS CANADIAN PACKER 










Exoust Air 
to Atmosphere 


| 


4 


—> Return Air 


Heating Unit 


Supply Air { <— 





Mr. J. Ralph Bourassa, president (shown 
at right with his son J. Ralph, Jr., vice 
president and manager) of Noe Bourassa 
Ltd., Canada’s oldest meat processing firm, 
reports that the Taylor Control Systems on 
their new Atmos smokehouses have in- 
creased yield up to 8% on some products. 
Noe Bourassa Ltd. is so pleased with this 
system that it is planning to install two new units with the same 
instrumentation, increasing their capacity by 50%. 

Chances are there is a cost-cutting Taylor Control System for your 
process, too. Ask your Taylor Field Engineer, or write Taylor In- 
strument Companies, Rochester 1, N.Y., or Toronto, Ontario. 


Push-button Automatic Smokehouse Control System regulates both 
wet and dry bulb temperatures within the smokehouse. After an 
optimum schedule has been determined, a cam is cut to conform 
with the schedule, and installed in the controller. Pushing the 
button starts the cycle: the cam control brings smokehouse tem- 
peratures up, maintains the desired number of hold periods, and 
shuts off according to schedule. 





INSTRUMENTS MEAN 
ACCURACY FIRST 
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SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio . . Omaha, Nebraska . . Dallas, Texas . . Whittier, California 


across the lan’ 
with DAPPER DAN 








at the stratosphere balloon ascension 








Miles above all the rest! 
Daniels wraps are 


sky-high in all the qualities 


creators + designers 
multicolor printers 
of flexible packaging 


is a Daniels product to fill your needs 
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COUNTRY PROCUREMENT IS COSTLY! 


S 


HOTEL BILLS 








Don't let the hidden costs of a "many source” procurement program narrow cutting 


margins. Experienced order buyers can buy all your needs—any class, weight or grade 
—AT CHICAGO. : 


THE FOLLOWING ORDER BUYERS WILL SERVE YOU ON A STRAIGHT AGENCY BASIS: 
CATTLE HOGS | 
L. W. Budd & Co. Huffman & Hutcheson L. W. Budd & Co. 


. Degen & Amschler Moog & Greenwald Chicago Order Buyers, | . 
Doud & Keefer Nathan A. Siegel & Associates Googins & Williams 


It pays packers to buy at the 


CHICAGO STOCK YARDS "the barometer of livestock pri os" 
10 
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b Qosbur-ba-Mbahiatc-to! 
to make your Own 


Looks good enough to eat! 


omparison 


Write Muirson Label 
Co., Inc., for label 
samples. Plants in 


Which is just the way luncheon meat labels should look to help 


[ 1 } ' \ ie | n jose C T 
Mrs. Housewife make her purchase! Muirson ‘Lite Guard” labels San Jose, Ca 


Meriden. Conr 
on Kromekote heat-seal paper, show packaged meats to their Peoria, | 


best sales advantage — appetizing, and true-to-color. Remember, 


Muirson specializes in labels. Worth Investigating! 


MUIRSON “%.. LABELS 


by the makers of famous ‘'Tuff-Coat 








“We are able to research the entire field before making a capital purchase because all 


the manufacturers of various equipment and products are outlined in the 
J. S. Whyte 


General Mgr., Whyte Packing Co., Ltd., Stratford, 


Ontario 
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Shown in the photo above are J. $. Whyte, P 






"The information contained 
in the Purchasing Guide 
is of great benefit to us and 
through the years we 
have found it to be a useful aid." 
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Whyte Packing Company Limited which will 
anniversary in 1959 is still owned and managed by the family which 
founded the business. The company is a full line packer, slaughter- 
ing cattle, hogs and processing smoked meats and sausages as well 
rovince of Ontario 


as canned products. It distributes through the p 
and into Buffalo, Cleveland, Detroit and New York. 


the only complete source of buying information 
for the meat industry! 
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“BOSS” dehairers are built in sizes to fit CHAS. G. SCHMIDT 


your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard, Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 


BOSS Universal Dehairer 
























Capacity 
Per Hour 


HP. 


No. of 4” 
Belt Scraper 
Stars 


Method of 
Charging and 
Discharging 


For Extra 
Large Hogs 





Upper Shaft 























Dehairer 











No. 121 Upper Shaft Suntan 20-6 point 
BOSS 200 20 20-6 point— Stes ton stars 
Universal Lower Shaft oper Lower Shaft 
Dehairer 20-10 point | “°° 8° | 20-10 point 
stars 
No. 150 
BOSS Hydraulic 16-4 point 
Hydraulic us sg tl Grate Lift stars 
Dehairer 
BOSS Hydraulic Grate Dehairer 
No. 46-B 
BOSS , Mechanical 
Grote 120 e 12-4 plat Grate Lift 
BOSS Grate Dehairer Dehairer 
ml « LR 12-4 point | Hensel 
, th “* point | Grate Lift 
Dehairer 
se s r 20 2 11-3 point Manual 
incinnatian -3 poin Grate Lift 














Doby BOSS Dehairer 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
~ 102 BLADE STREET CINCINNATI 16, OHIO 
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“The Cincinnatian’® 





*YOU WILL LIVE WITH TODAY’S DECISIONS...BESTBUY BOSS © © © ® @ @ @ 


es 














Studying Costs? It pays to start with a 


Plot:Wide Look 


PRINTWEIGH 








PACKAGE 
CHECKER 









REMOTE 
DIGITAL 
WEIGHT 
RECORDING 


MAILING 
SCALE 








You can lessen the impact of rising costs by making sure your scales 
are doing the best possible job. Remember that weighing today is | 
not a job for isolated scales—it’s a vital element in your overall cost 
control system. 

Weight records directly affect costs, quality, inventory control 
and customer billing. Weighing errors, or inadequate weight data, 
can be avoided by having the right scales in the right places... all 
carefully integrated in a plant-wide weighing system to supply basic 
records on materials received, shipped or transferred. Check your 
needs now! TOLEDO SCALE, Div. of Toledo Scale Corp., 1413 
Telegraph Road, Toledo 13, Ohio. 


TOLEDO SCAL 


DIVISION OF TOLEDO SCALE CORPORATION 


Headquarters for 
Weighing Systems 


(] NEW TOLEDO & a 
WEIGHT FACT KIT == 


will help you deter- == 
mine how well your =. 
scales measure up as a= = 
weighing system—help 
you detect weighing 
losses that drain pro- 
fits. Request your kit 


now. No obligation. 2 
WE'LL BE GLAD TO MAIL THE LITERATURE YOU CHECK, 







Ea ae 
(0 Industrial [Electronic [] Motor Truck [] Electronic 


Scale Load Cell Scales Remote Digital 
Line Scales Weights 

















FORT 
DODGE 
PACKING 
Co., INC. 








CARLOAD SHIPPERS OF 
CARCASS PRESSED BEEF 
VARIETY MEATS 

AND BONELESS BEEF 
FROM THE HEART 

OF THE CORN BELT 


FORT DODGE, IA. 
PHONE 4-0171 
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you CAN DEPEND - 


BLEACH-RITE 





Packer-Endorsed 
SHROUD CLOTH with 4” 
reinforced pinning edge for 
economy and speed in using. 


Stocked for immediate 
; delivery. Get your 
free working sample today. 


—DISTRIBUTORS— 
The Birkenwalds 

Portland e Seattle © Boise 
S 

Wally Gould & Co. © Oakland 
e 

Birko Chemical Co. ¢ Denver 
& 


Chas. Stewart & Son 


New Orleans 


For further information 
see 1958 Purchasing Guide. 


MIDWEST TEXTILES, INC. 


943 W. 6th St., Cincinnati 3, Ohio 
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Odors from this raw rendering material conveyor are kept 
under control by Airkem odor-control formula. 


| 


ended persistent 


The management of this rendering plant determined to 
find the answer to continuous complaints received from 
surrounding neighborhoods about plant odors. In- 
quiries to AIRKEM, Inc., brought Field Engineers who 
examined the plant. Studies were made of structures, 
prevailing winds and processes. Recommendations 
made by the AIRKEM Field Engineers produced com- 
pletely satisfactory results and the complaints were 
ended. 


Airkem odor control technique consists of vaporizing 
specially compounded odor counteractants which min- 
gle with the odors and kill the odors. AIRKEM treat- 
ments are completely safe and involve no changes in 





¢ plant operation. The resultant atmosphere surrounding 
8 
e 
9 
a 
% 
8 
8 
Lh @ 
ye : Odor Control is a profit builder 
io @ for ore processors, oil refineries, 
] insurance companies, building 
eee maintenance firms and many 








other businesses and industries. 
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Airkem odor counteractant is supplied from central tank 
to compressor-operated vaporizer over rendering cooker. 











Outside the plant, the exhaust of this condenser unit is 
treated by the Airkem spray head. 


How rendering plant management 


odor complaints 


the plant has been shown to be free of the typical ren- 
dering plant odors. 


You can solve such odor control problems with a mini- 
mum of expense and without alteration of plant struc- 
ture. AIRKEM Field Engineers have made successful 
installations in many plants where odor control was con- 
sidered impractical: Mail in the coupon for information 
or a confidential survey by AIRKEM Field Engineers. 


AIRKEM, INC. NP48 
241 East 44th Street, New York 17, N. Y. 


C Please send me information on odor control for rendering 
plants. 


C Please have Airkem Field Engineer call. 


Name 





Title 








Company 
Address 
City. 





Zone Sates ei 3 eee 
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OLIVES! 


Select, choice, finest Spanish stuffed olives by the hundreds 
of barrels are now in stock. We import only the correct 
quality and size for your Olive Loaf. So write us today 
to cover your requirements. 


fe mus bSpae : Da :. 


Spice Importers and Grinders 
523 EAST CONGRESS DETROIT 26, MICHIGAN 















EVEN THE SMALLEST 
SHANK PIECES CUT OFF 
SAFELY WITH .... 


HAM 4nd 
SHOULDER 


HOCK CUTTING 


GUIDE 





All Stainless Steel. Four bolt 
attachment to any standard 
Band Saw Plate. Constructed to 
allow for replacing of roller 
bearing wheels in tracking 
guides. Definite production in- 


device. 





DIMENSIONS: 
@ Length—25” 
@ Width—I'2” 
@ Height—5'4” 








LOUIS SACK 


Sheet Metal ‘Craftsmen SOMERVILLE, MASS. 


crease. Also acts as a safety 
yr PAT. PENDING 
PRICE UPON REQUEST 





C0 INC 24 Lake St. 
¥ i MOnument 6-5252 


























Remove troublesome scale, grit, sediment from 


pipelines. Prolong 


the life of pumps, valves, traps, 


meters. Install low-cost Anderson Strainers. Sizes 
4” through 3”. Pressures up to 250 p.s.i. Temper- 
atures up to 450°F. Specials upon application. 
Prompt shipment from stock. 


vam 





\ \ Write for FREE Bulletin 252, The V. D. 
Des | Anderson Company, division of Interna- 
\ ‘ez tional Basic Economy Corporation, 1945 
\ —) West 96th Street, Cleveland 2, Ohio. 


ANDERSON STRAINERS 
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Especially suitable for reducing frozen meat 
for Dry Sausage manufacture or for cooking. 


The ROTOCLAW is driven by a torque 
arm speed reducer at only 33 R.P.M. Its 
daw tooth rotor (pat. appl. for) has an ad- 
justable feature permitting a variable 12 to 
4inch bite into the frozen block, thus giving 
the ROTOCLAW great flexibility in regard 
to particle size of frozen meat reduction. 


Get these important advantages 


* one man operation 
¢ ezsily adjustable 


¢ eliminates grinding—add your reduced 
frozen meat directly to your cutter 


* sturdily constructed—standard or stainless 
steel trim 


* absolutely safe 


* companion equipment includes 20 h.p. 
T.E.F.C. motor, air powered meat elevating 
mechanism, air line filter, 4-way hand valve 
and a table base which permits use of a 
40-inch truck. 
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FROZEN MEAT 
SHREADER 


companion to the Rotocleaver 
our well known meat shreader 








See the ROTOCLAW exhibited at Booth 15-16 at the NIMPA convention 


For additional information contact 
Phone—PORTER 6-2430 


A.W. HUGHES 






ADJUSTABLE 


with the addition of 

Rotoclaw we are able to offer 
frozen meat reducing equipment 
capable of producing 







































FINES 


SHREADS 
FLAKES 


LUMPS 
CHUNKS 


HUNKS | 














4N194 Church Road 


Bensenville, Illinois 























2 Ib. shelf item 
needs no refrigeration 


DRAMATIC DISPLAY 


puts sell into new Bauer label 


Large cut of tender, pink, juicy meat ~a four-color photograph — 
dominates the label. The angle of the cut, the knife blade and the 
falling slice of ham impel action. It will be the best looking, best 
selling package on the shelf ...and a profitable one! 

Dutch craftsmanship, mild curing and lean cuts will make Bauer 
Holland Ham a top flight repeater. 

Boost your imported canned ham sales with BAUER.. the ham 
that looks... sells...and tastes the best! 


CONSUMER SIZES: 1 Ib, 2 Ib, 3 Ib and 5 Ib. 
SLICING SIZES, PEAR-SHAPED, PULLMAN AND 
OBLONG: 8 to 10 Ib, 10 to 12 lb. 


BAUER 


abel GG, led cele) ¢ ie) 


HOLLAND 


HAM 


BINS. INTERNATIONAL SALES CORB 
52 Broadway, New York 4, N. Y. 
WH 3-1366 
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This 
Symbol 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1958 Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1958 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 


NR 0 
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Brisk Breakfast ... Your product is paced to meet the time demands of today’s 
hurry-up living when it’s packed in a rigid aluminum foil container.... This handy 
foil container goes right to the stove and in minutes comes to the table with a bright, 
sizzling good morning meal .... We’ve created more containers than any other manu- 
facturer. This wealth of experience is available to you. Send us an outline of your 


current package requirements. We’ll show you the advantages of rigid aluminum foil. 


Fe We Coritiner 


EKCO-ALCOA CONTAINERS INC. 


WHEELING, ILLINOIS © WHITTIER, CALIFORNIA * LONG ISLAND CITY, NEW YORK 








ny EKCO is the registered trademark of Ekco Products Company, ALCOA is the registered trademark of Aluminum Company of America- 
The corporate name and combination mark; EKCO-ALCOA, is used under license to the manufacturer by each of these companies. 
1958 
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Have You Heard The 
Amazing 
Story About The 


Revolutionary 


PAVIA PROCESS 


e For Rendering Animal Fats 
e If Not, Write For Full 

@ Details . . . And Be 

e Sure To See The 


PAVIA PROCESS 


Representative In Attendance At The ; 
National Independent Meat Packers Association | 


’ 
¥ 


\ \ \ » 


* 


Convention At The Palmer House, Chicago 
April 19th Thru 22nd a 


PAVIA PROCESS, INC. 


RING BUILDING, ROOM 607 WASHINGTON, D. C. 














SIN 4 ATTENTION ALL 
COLOR | FEDERAL INSPECTED. PLANTS 


(PRIMARY STRENGTH) 










WE will buy your edible beef fats, 
S/P fats and fresh pork fats. 






ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 





WE can arrange for pickups. 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 
Sead for our new Atlas Food Color 


Guide and Price List. It contains impor- 
tant information for food processors. 


WE are equipped to render 2,000,000 


Ibs. per week. 














Contact our office. 


TELEPHONE REGENT 1-2255 
TELETYPE—CHICAGO CG3317 


CHICAGO REFINING CORP. 


we. HERIGWeRans & < : 
ee eee | 9101 S. Baltimore Ave., Chicago, Ill. 


ESTABLISHED 1851 | 


Sede veld am ilelad-Wmn | -t° ae Mola aA 11-13 Illinois Street, Chicago " 
2 Pia U.S. Inspected #1269 
he ss 


2632 East 54 Street Huntington Par 


principal cities of the US 











——— 
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SHE WANTS TO SEE THE LUNCHEON MEAT SHE BUYS 


She can in Marathon Hi-Fi Packages 


Marathon Hi-Fi packaging gives your sales mes- 
sage the brilliant appeal that puts it quickly into 
the shopper’s hand. Marathon’s Hi-Fi process 
produces a paperboard that is supersmooth; then 
special plates and special ink formulations com- 
bine to produce a printing sharpness and color 
fidelity that are unequaled. Complete ink cover- 
age gives maximum clarity of design reproduction 
as your brand name vies for attention in the 
market ... and gets it! Both Advac and Identi- 
Pak for sliced luncheon meats are available in 
Marathon Hi-Fi. 


The Advac package gives full product visibility 


from the top and all sides. Advac is neat, firm, 
easy to stack and handle . . . gives positive pro- 
tection to vacuum-sealed, sliced luncheon meats. 


Versatile Identi-Pak is designed to handle any 
size or shape product, packed flat or shingled. 
The large inspection window offers full product 
visibility, framed by your colorful sales message. 
Identi-Pak is tamperproof in the case . . . reclos- 
able for storing unused portions in the home. 


Ask the Man from Marathon for information. Or 
write Marathon, A Division of American Can 
Company, Dept. 350, Menasha, Wisconsin. 
In Canada: Marathon Packages Limited, Toronto. 


MARATHON MPACKAGES 


SELL BRANDS - PROTECT PRODUCTS - SPEED PRODUCTION 





The Man With 
The Lily Plan 
draws a conclusion 
“Ke 


——£ ¢ 


tae 





Result: A combination package that brings you 
a premium price on “cup sausage”’ 


Lily Hi-Vi Plastic lid displays your product at its appe- 
tizing best. Prestige-type round Nestrite enables you 
to charge a higher price —and get it! 

A new container doesn’t begin on the drawing board. It begins 
with the needs of each packager, the requirements of each 
market, the demands of the ultimate consumer. These needs, 
requirements and demands are many — and that’s why The 
Man With The Lily* Plan offers the most complete line of con- 
tainers in the industry. 

One profit-maker is the Lily Nestrite* container — Hi-Vi 
Plastic Lid combination for pre-packaged sausage. The Plastic 
Lid guarantees extra impulse sales, and the Nestrite itself 
stands out better in the display case because more of its 
advertising surface is visible. Consumers prefer a round- 
shaped container ; they associate it with premium quality. 

Air-tight closure prevents spoilage; sturdy construc- 
tion protects sausage against rough handling. 


22 


Convenient for consumer 

Consumer can easily spoon sausage right from container ... 
which is also perfect for storing and refrigerating the unused 
portion. Lid snaps back on simply and securely. 

Cut packaging costs 4 ways 
No assembling or setting up is ever necessary as container 
comes pre-formed and nested to save you space. Nestrite’s 
wide mouth permits speedy filling. Lid seats easily and quickly, 
either manually or automatically. 

This versatile package can also be used for livers, brains, 
kidneys, sweet breads, chitterlings, ground beef and stew meat. 
Available in various sizes: 6 oz. to 2 Ibs. 

Put appetite appeal and eye appeal to work for your 
pre-packaged meat. And put it to work in a Lily Hi-Vi 
package—the package that sells harder. 

For free sample write: Lily-Tulip Cup Corp., Dept. 
NP-48, 122 E. 42 St., N. Y. 17. *T.M. Reg. U.S. Pat. Of. 
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Meat Steps Out 


In one way, at least, meat has moved up 
to the vanguard of the merchandising pro- 
cession during the last two decades. Many 
meat products—mostly in the processed cate- 
gory—are now packaged and/or labeled in 
an eye-catching manner which contrasts 
sharply with the drab clothing they once 
wore. 

All you need to do to prove this statement 
is to look at the full-color inserts and maga- 
zine covers shown by package suppliers in 
the PRovIsIONER each week, or run your eye 
over the self-service case in a retail store, 
or glance at the canned meat shelves in a 
supermarket. 

Many of the product illustrations used on 
meat packages are outstanding in their fidel- 
ity and attractiveness. It must be admitted, 
of course, that the product in the package 
doesn’t always come up to the promise on 
the cover, but we are still hopeful that all 
processors will learn that while promotion 
and packaging will win a market, product 
quality must hold it. 

We have heard a number of packers be- 
wail the rise of packaging. They shudder at 
the cost and plaintively ask, “What will we 
do with our packages when sausage drops 
to 20c?” 

Well, sausage hasn’t dropped to 20c; we 
doubt whether it will do so in the foreseeable 
future and even if it should we doubt 
whether most consumers will be willing to 
buy their meat unwrapped. Then, as now, 
processed meat products will have to sell in 
competition with many other foods in retail 
stores which are geared for high-volume, 
low-cost movement of foods. 





News and Views 





An Immediate public relations campaign to give the general 


public a true picture of the reason why meat prices have in- 
creased since last fall was among proposals discussed at the 
first joint meeting of the three major packer trade associations 
late last week in Denver. Committees representing the Ameri- 
can Meat Institute, National Independent Meat Packers Associ- 
ation and Western States Meat Packers Association agreed that 
the industry needs to improve its relations with the consuming 
public, producers and legislative bodies. It was the unanimous 
recommendation of the group that some concrete step be taken 
immediately to try to repair the damage that is being done 
by adverse and unfair news stories and editorials. The group 
also recommended that the administrative staffs of the associa- 
tions work out some specific proposals for a long-range industry- 
wide policy and program. 


Legislation Affecting the meat industry received consider- 


able attention in Washington this week as Congress headed 
into the last half of its current session following the Easter 
recess, Hearings on the House-passed Poage humane slaughter 
bill (HR-8308) were scheduled by the Senate agriculture com- 
mittee for April 28 through May 1. Supporters of HR-8308 
are to testify on April 28, opponents on April 29, government 
agencies on April 30 and farm organizations and others on 
May 1. The Senate agriculture and judiciary committees also 
took up in executive session late this week the O’Mahoney- 
Watkins bill (S-1356), which would transfer jurisdiction over 
packers from the U. S. Department of Agriculture to the Federal 
Trade Commission, and the Dirksen substitute, which would 
keep meat packing under the USDA. The committees have 
been directed to report to the full Senate by April 21. The 
Senate subcommittee on agriculture appropriations also was 
scheduled to consider the meat inspection appropriation, which 
the industry hopes to have increased for the next fiscal year. 

Spokesmen for the American National Cattlemen’s Associa- 
tion and a number of other producer groups appeared this week 
before the House agriculture committee in support of another 
Poage bill (HR-11330), which would amend the Packers and 
Stockyards Act to permit deductions from the proceeds of 
livestock sales to finance meat promotion and research. L. Blaine 
Liljenquist, vice president of the Western States Meat Packers 
Association, also was a witness in behalf of the check-off bill. 


USDA Charges that a Louisville packing company entered into 


The 


unlawful purchasing agreements with some livestock dealers 
at Louisville’s Bourbon stockyards from 1953 through 1957 
will be heard by a USDA examiner at 10 a.m. May 27 at the 
Federal Building in Louisville. Named in the USDA complaint 
are The Klarer Co. and affiliates Louisville Provision Co. and 
C. F. Vissman Co., Inc. Livestock dealers named are Kennett- 
Murray Co., Chicago, and its Louisville affiliate, Brooks & Co. 
The complaint charges that the packers promised to buy all 
the hogs purchased by the named dealers, and the dealers, in 
turn, promised to sell the hogs at a fixed profit of 15c a head. 
The Packers and Stockyards Act requires packers and dealers 
to operate at arm’s length. 


35th Annual meeting of the National Live Stock and 
Meat Board has been set for Thursday and Friday, June 
19 and 20, at the Morrison Hotel, Chicago, Carl F. Neumann, 
general manager, announced. Progress made during the past 
12 months in the industry's nationwide program for meat, as 
conducted through the Meat Board, will be reported. 





OT BOX troubles on the refrigerated railroad cars 
in the fleet of Wilson & Co., Inc., have been re- 
duced drastically by the use of new equipment. 

A test group of cars, equipped with the Jeffers journal 
lubricator and R. S. journal stops, developed in coopera- 
tion with the suppliers by Wilson Car Lines, has logged 
9,818,866 miles without any cut journals and with only 
one bearing replacement. This record was achieved under 
normal packinghouse service and interchange conditions, 
reports J. R. Jennings, general manager of Wilson Car 
Lines, a division of Wilson & Co. 

During this same test period, which terminated Decem- 
ber 31, 1957, Wilson cars equipped with conventional 
waste packing in their journal boxes suffered 140 journal 
cut wheels which were removed by the servicing rail- 
roads. These cars traveled 13,105,209 miles and averaged 
one cut journal for every 93,609 miles. 

Based on 1955 figures, bearing replacements on con- 
ventionally-equipped cars average one every 9,045 miles. 
Projecting these figures, approximately 1,084 bearing re- 
placements were eliminated for the Wilson test cars dur- 
ing the period of record. 

COSTLY: Elimination of hot box trouble concerns 
every meat packer using refrigerated cars. While the cost 
of replacing burned-out bearings and cut journals directly 
concerns only those packing companies operating their 
own car lines, the delays caused by hot boxes affect every 
packer shipping by rail. Whenever a car develops a hot 
box it is pulled out of the train, moved to a siding for 
repairs and is then attached to the next train going toward 
its destination. This repair work delays the shipment from 
12 to 24 hours and may cause customer dissatisfaction and 
rob the perishable product of one day of shelf life. More- 
over, the delay makes it necessary to re-ice the car which 
is a direct expense to the packer. 

A refrigerator car requiring replacement of a wheel 
with a cut journal must often be hauled to a distant yard 
since facilities for wheel work are specialized and limited. 
Consequently, a car with a cut journal may be out of 
service for a week or two. 

The research effort that culminated in the improved 
journal box equipment stemmed directly from Wilson’s 


aa 


Wilson Finds Way 
To Keep Reefers 
Rolling Without 
Delays and Cost 
of Journal Repairs 


TOP: View of the journal box, showing how the lubricator is locked 
in position and how the journal stops restrain the journal from hori- 
zontal travel. The unit above the journal is the solid bearing and 
on top of it is the wedge (the black object). BOTTOM: One of 
the new Wilson Car Lines steel-sheathed refrigerator cars which is 
equipped with the new lubricators and journal stops. 


dissatisfaction with the performance of its own refrigerated 
cars, says G. B. Thorne, vice president. 

From 1949 to 1951, the performance of the fleet de- 
teriorated. In 1949 the average car traveled 144,633 miles 
for each cut journal while by 1951 the average had 
dropped to 59,655 miles. In these years the cars of the 
fleet operated 58,287,176 and 51,243,922 miles respec- 
tively. Management elected to use the billings for journal 
wheel removal and replacement by the servicing railroads 
as criteria of performance because they constitute the 
most factual yardstick, observes A. H. Kreuder, director 
of purchasing. 

PROBLEM STUDIED: Under a management directive, 
Wilson Car Lines maintenance personnel began a criti- 
cal examination of material and workmanship involved in 
servicing the journal boxes. Several changes were made 
in the quality of waste packing, journal boxes, etc. In this 
work Wilson had the cooperation of the carriers which 
service and inspect its cars. 

Some improvement resulted from this program. In 
1952, with the cars traveling 55,961,932 miles, 463 cut 
journal wheels required replacement for an average of 
one for every 120,869-miles of operation. This doubled 
the performance level of 1951. During 1954 the cars trav- 
eled 178,615 miles per cut journal wheel, almost three 
times as far as in 1951. 

Concurrently with the intensification of maintenance, 
Wilson began a test to evaluate the available lubricators. 
Rightly or wrongly, the waste packing lubricator gener- 
ally was blamed for hot box trouble, observes Jennings. 
In midsummer of 1953, Wilson equipped 63 new cars 
with Jeffers lubricators, a felt type device manufactured 
by Fullo Corp., which cooperated with Wilson in the 
test. In 1954, Wilson installed sets of R. S. journal stops 
on five cars to determine what contribution, if any, they 
might make in helping to eliminate hot boxes. 

(The Jeffers lubricator is a wicking device against which 
the journal rubs for lubrication while the R. S. journal 
stops restrain the journal from traveling. The normal 
swaying of a railroad car causes the journal to travel 
horizontally which, in turn, may dislocate the other bear: 

[Continued on page 49] 
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NEW MATERIALS have simplified some cleanup work, but meat plants are adding more complex machines. 





High Cleanup Costs Merit Watching 


H*:« to get the most from sani- 
tation and maintenance dol- 
lars was among the topics 
covered at the ninth Plant Mainte- 
nance & Engineering Conference held 
recently in Chicago. 

Even though it is a costly opera- 
tion, sanitation tends to be a forgot- 
ten one, asserted John A. Eckstein, 
special projects engineer of Oscar 
Mayer & Co., Madison. The work is 
divorced from maintenance and, con- 
sequently, does not receive the pro- 
fessional attention it deserves. Fur- 
thermore, it is performed at night so 
that it is removed from the atten- 
tion of top management. As a re- 
sult, sanitation crews generally work 
at about 50 per cent efficiencv. 

If management feels that it is get- 
ting good value for its sanitation dol- 
lars, Eckstein suggested that the fol- 
lowing test be taken to determine the 
efficiency of office cleanup. 

annual cost 
per square foot 





Index of efficiency= 
’~~ avg. hourly wage 
The cost per square foot should 
include all expenses for supervision, 
labor and supplies; the hourly wage 
should include fringe benefits. The 
cost per square foot of an office clean- 
ing program at standard level should 
not exceed 20 to 25 per cent of the 
average hourly wage. Thus, if the in- 
dex is 20 to 25 per cent, the program 
is excellent; 35 to 40 per cent, aver- 
age, and 40 to 45 per cent, poor. 
By applying engineering principles 
in collaboration with reliable consult- 
ants in the field of sanitation, Oscar 
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Mayer has reduced the annual cost 
for office cleanup at one of its plants 
by $50,000, according to Eckstein. 

COST IS HIGH: At one large mid- 
western meat plant more than $1,- 
000,000 is spent each year for sani- 
tation labor; additional large amounts 
are paid out for water, cleansing 
agents, equipment, etc. Sanitation 
cost at this plant exceeds maintenance 
expense by 25 per cent. Eckstein em- 
phasized that such large expenditures 
deserve the attention of top manage- 
ment and employment of competent 
supervisory talent. 

The functioning of a well-organized 
sanitation program, which is based on 
a preventative rather than a “clean 
when dirty” pattern, was described 
by W. A. Gerstmyer, supervisor of 
sanitation and accident prevention for 
American Sugar Refining Co., Balti- 
more, Maryland. 

The overall sanitation operation is 
broken down into a number of zones 
with a foreman in charge. Standard 
procedures have been established for 
cleaning each area and the equipment 
within it and the workmen have been 
trained in these methods. Sanitation 
employes work on a standards basis. 
Some of the standards set for the 
sugar plant are: 

Sweeping average floor, 12 minutes 
per 1,000 sq. ft.; wet mopping av- 
erage floor, 30 minutes per 1,000 sq. 
ft.; smooth wall cleaning with 10-in. 
mop on extension pole, 75 minutes 
per 1,000 sq. ft.; washing painted 
brick wall, 120 minutes per 1,000 
sq. ft., and sweeping modern floor, 
10 minutes per 1,000 sq. ft. 


The sanitation department operates 
against a standard budget and any 
variances are explained weekly by the 
supervisor. 

The concern has determined the 
levels of sanitation desired for the 
different departments. For example, 
with 100 per cent being the condi- 
tion for an area kept spotless from 
ceiling to floor, the standard for the 
storage areas is 70 to 80 per cent. 
This level calls for no polishing, little 
complete dusting and little horizontal 
dusting of equipment and stock. 

INSPECTION: All departments 
are subject to sanitation inspection on 
schedule and once every four months 
an outside agency performs this work. 
Gerstmyer emphasized that the soil 
level can get out of hand quickly in 
any food plant unless employes co- 
operate in keeping it clean. The sugar 
company conducts an_ inter-refinery 
sanitation competition among its five 
plants to stimulate employe interest in 
plant cleanliness. 

Cleanliness cannot be emphasized 
too highly in the maintenance of elec- 
trical motors, according to M. J. 
Wohlgemuth, assistant manager of 
the service department, Westinghouse 
Electric Co., East Pittsburgh. Visible 
dirt should be blown out with dry 
compressed air at not more than 50 
Ibs. pressure. Dirt and dust are detri- 
mental to insulation and may clog 
ventilating ducts and cause excessive 
operating temperatures. High tem- 
peratures, in turn, shorten the life of 
the insulation. In some cases dirt 
combines with vapor to form conduc- 

[Continued on page 46] 
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A Packaging Feature 








are 1 
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CLOSEUP OF BOXES as they pass the peeling machines. The outer conveyor PEELERS IN BATTERY discharge the links directly into 


is used for movement of the boxes employed in bulk packaging of franks. boxes passing on the conveyor running beneath them. 

































Frankfurts Go from Peelers into Boxes 


RODUCT ‘handling has been reduced to a minimum 

in the frankfurter packaging operation at the Union 

Packing Co. of Los Angeles. Employing equipment 
and a layout designed specifically for frankfurt packing, 
the firm has achieved an operation in which the links are 
handled only when it is necessary to position them in the 
container or to make weight corrections on packages re- 
jected by an automatic weighing unit. 

At the head of the packaging line a Package Machinery 
carton former is used to make the shallow boxes by lock- 
ing their precut tongues and grooves at four corners. The 
carton, which is furnished by Acme Paper Box Co., holds 








two tiers of frankfurts. ard 
Management elected to use the carton, reports Larry Alfi 
Stromberg, advertising manager, because it lends itself full 
to machine packaging and is a handy container for the pul 
customer who might not wish to use all the contents of and 
furts for weight. The operator at the right “corrects” packages. the package at one meal. It has excellent properties for tenc 
self-service display since it can be stacked with no risk , © 
of damage to the product; the locking corners form a | V4? 
rigid reinforcement for the box sides. The sides carry teal 
the firm’s brand name, “Royal,” printed over a picture of clos 
a crown. 7 
The carton” forming machine discharges the formed | PM 
containers onto the inner belt of the stainless steel Wend- can 
way conveyor, furnished by Union Steel Products. The } ‘Pe 
production rate of the box former can be adjusted accord- Los 


ing to the number of Linker Machine peelers furnishing wit 
frankfurt links for the 1-lb. cartons. When it is setting fran 








up cartons for four peeling machines the output of the fas} 

former is approximately 50 boxes per minute, says Cy | PO 

Boysen, Union packaging superintendent. me 

The four peelers are set in line to discharge directly cilit 

' sm ie ' : onto the dual conveyor. As the boxes pass end-to-end stai 

4 - “i p- along the conveyor they are filled by the peeling ma- e 

, — chines. One operator at each peeler positions the franks € 
MACHINE-OVERWRAPPED boxes are placed in shipping in the cartons as they pass and one operator spots and B ©qt 
cartons which are sealed with tape from dial dispenser. strips the striped non-peels for the entire packaging line, stu 
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explains Jack Frick, sausage superintendent of the Los 
Angeles establishment. 

The final operator on the line straightens and adds or 
removes the links as needed. 

The Wendway conveyor is equipped with a wider outer 
F section farther from the peeling machines. This section is 
| used for bulk packing. In operation, longer discharge con- 
veyors are attached to the peelers and feed sausage into 
the bulk boxes as they pass. The bulk containers are 
placed on the conveyor at one end and check weighed 
at the other. The conveyor speed is adjusted to allow the 
peeling machines to discharge approximately 5 Ibs. into 
each of the bulk boxes. 

The pound cartons are conveyed to the Hi-Speed 
Checkweigher that passes those packages that make 
weight and shunts those that do not to the over-and- 
under table. An operator makes the weight correction and 
places the unit back on the conveyor which finally feeds 
the Package Machinery over-wrapping unit. Whether one 
or two check scalers is used depends on how the packages 
are running with respect to meeting the established weight 
standard. 

In order to make weight by unit count for approxi- 
mately 90 per cent of the packages, the firm had to stand- 
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ardize its frankfurt processing operations, declares Al 
Larry Alfieri, plant superintendent. Stuffing pressures are care- 
itself fully controlled, as is the processing cycle. Each day the 


or the pull-through belting on the linkers is checked for tension 
nts of and signs of wear. The packaging and sausage superin- 
‘es for tendents work together to pinpoint any factors that might 
10 risk | Cause variation in the weight per sausage link. The ad- 
orin & vantages of the new packaging arrangement cannot be 


carry realized unless the characteristics of the frankfurts are 


























ure of closeiy controlled during production. 

The wrapping machine covers each package with 
‘ormed printed cellophane and seals the wrap. The printed film 
Wend- carries the firm’s brand name, product identification, in- 
s. The spection legend and a picture of a king, a symbol the 
.ccord- Los Angeles company is beginning to use in connection 
nishing | With its advertising slogan, “Fit for a King.” On the 
setting | frankfurt package the king is pictured in a dramatic 
of the fashion holding a frankfurt impaled on a large three- 
iys Cy pronged fork. 
: The organization has also expanded its processing fa- 
lirectly } Cilities. A new nine-cage Julian automatic smokehouse of 
-to-end Stainless steel has been installed and is monitored with 
1g ma- Taylor instruments. Smoke is produced by means of a 
franks Mepaco unit. A new grinding department has been 
ts and equipped with an Anco Seydelmann cutter and the new 
1g line, § Stuffing department contains two Buffalo and one Boss 
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OPERATORS facing toward the peelers straighten the frankfurts 
in their cartons as they pass. Bulk and I-lb. conveyors split as the 
latter carries the boxes to the automatic check-weigher. 


stuffers and four Ty-Linker linking machines. Construction 
during 1957 involved the addition of more than 3,500 
square feet to the packinghouse in the Los Angeles 
Vernon district. 

A new packaging room for sliced luncheon meat is 
equipped with an Enterprise slicer, Great Lakes upright 
sealers and a Great Lakes dry shrink tunnel for packag- 
ing chub items. 

Ben Miller, president, who is a director of WSMPA, re- 
ports that the Union company has plans for expanding 
its whole line of prepackaged meat products. 


LEFT: Production fig- 
ures from the packaging 
operation please Cy 
Boysen (center), the 
packaging superin- 
tandent, as he presenis 
them to president Ben 
Miller and p!ant super- 
intendent Al Alfieri. 


RIGHT: Frank packag- 
ing forelady Maria Beck 
and Jack Frick, sausage 
superintendent, check 
register on packages. 


BELOW: Smoker readies 
the recording chart on 
one of the new air-con- 
ditioned smokehouses. 

















Meat Stays Stable in Budget, 
U. S. Price Survey Shows 

Meat prices during the past year 
have been less than one per cent 
higher than they were in 1950 at 
the outbreak of the Korean War, ac- 
cording to figures derived from the 
U. S. Department of Labor, Bureau 
of Labor Statistics. 

In sharp contrast are the following 
figures for other items in the family 
household budget: medical care, up 
33 per cent since 1950; household 
operation costs, up 29 per cent; trans- 
portation costs, up 24 per cent; rents, 
15 per cent; TV repairs, 26 per cent, 
and beauty shop services, 14 per cent. 

American family living costs, it is 
estimated, have risen an average of 
19 per cent since 1950. How does 
this compare with other countries? 
Figures from the United Nations 
show that living costs in Argentina 
have risen 326 per cent; in Austria, 
116 per cent, and in Australia the in- 
crease since 1950 is 96 per cent. 

Moreover, sputnik or no sputnik, 
the meager figures available indicate 
that families behind the Iron Curtain 
are faring worst of all. 


Former US Steel Executive 
Heads MSU Packaging Unit 


The governing board of Michigan 
State University has given executive 
prestige to the research activities of 
the recently formed Packaging Foun- 
dation, Inc., with the selection of 
Henry G. Walter as executive director 
of the non-profit corporation to aid 
and promote all types of packaging 
education and research at MSU. Wal- 
ter was with United States Steel 
Corp. for more than 30 years. 

Walter will spearhead efforts to 
provide a suitable plant to house the 
School of Packaging, one of the new- 
est and fastest-growing projects at 
the East Lansing college. The pack- 
aging curriculum, the only one of its 
kind in the nation, was started in 
1952. Various industries have guided 
and helped support the packaging 
program through an Industry Ad- 
visory Committee. 


National Beef Council Plans 
Two Promotional Periods 


National Beef Council delegates 
and industry leaders from the na- 
tion’s major cattle-producing areas, 
meeting in Denver, affirmed the 
need for a national beef promotion 
program. They emphasized that beef 
must be promoted in large centers 
of population. A. Edwin Karlen, 
Columbia, S. Dak., was re-elected 
president of the Council. Other 
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officers re-elected during the third 
annual meeting were Don Bartlett, 
Como, Miss., vice president, and R. 
A. Burghart, Colorado Springs, Colo., 
secretary-treasurer. 

The 1958 beef program approved 
by the delegates will stress two pro- 
motional periods: “Beef for Father’s 
Day” (June 15) and “Glorious Beef 
Stew” in mid-September. The Father's 


Day campaign will be a joint effort 
on the part of the National Beef 


Council, American National Cow. 
Belles, and the American National 
Cattlemen’s Association. 

Beet Council delegates voted to 
establish permanent headquarters jin 
Denver. Jay Taylor, Amarillo, Tex, 
was elected to serve as chairman of 
the Council’s advisory committee. 





Dinners with Meat Developed for Diet Market 


“Dream Diet” dinners, introduced 
on the frozen food market by Diets 
of Rochester, Rochester, Minn., prom- 
ise to add another dimension to one 
of the fastest growing markets in the 
food industry today—diet foods. 

The new calorie-controlled frozen 
dinners are packaged in eight differ- 
ent varieties designed by skilled dieti- 
cians to eliminate the problem of 
calorie counting for the diet-conscious 
person. Every meal is a full course 
dinner with meat, vegetable, salad 
and dessert rated at 275 calories. 

The product is being carried in ap- 
proximately 150 independent super- 
markets and other stores throughout 
Chicago, Minneapolis, and St. Paul. 

Packaging, supplied by the Mara- 
thon Corporation, is unique in the use 
of both “hot and cold” elements in one 
container. Each dinner contains two 
individual foil trays designed by the 
Reynolds Metals Company. One tray. 
which holds the meat and vegetable 
courses in divided sections, may be 
oven or steam heated; the other, con- 
taining salad and dessert, requires 
defrosting. 

The eight Dream Diet varieties in- 
clude the following meat and fish 


PICTURED here is the 
breaded veal dinner 
with fresh-frozen french 
sliced green beans, 
cranberry - orange gela- 
tin salad, and apricot 
halves for dessert. The 
section with entree and 
vegetable is heated 
while salad and dessert 
section defrosts. Daily 
diet plan and suggested 
ideas for healthful 
breakfasts low in calo- 
ries are printed on the 
inside cover of the din- 
ner package. 


dishes: broiled chicken, pork tender- 
loin, swiss steak, breaded veal steak, 
roast beef, breaded haddock, macar- 
oni scallopine, and diced beef with 
vegetables. Each meal is packed in a 
top-opening carton and has a 1,000 
calorie daily diet plan with eight sug- 
gested breakfast menus printed on the 
flip-top lid. 

Sam S. Badali, president of Diets 
of Rochester which developed the 
low-calorie product, states that the 
dinners have taste quality and eye- 
~~ color appeal as well as 
scientifically balanced nutritional 
value. A coupon mailing sent to 7,000 
doctors in Chicago, Minneapolis and 
St. Paul was described as a “tremen- 
dous success” with the food stores 
hailing the outcome as one of the 
best returns on a coupon promotion 
of this sort they’d seen. 

The dinners are packed six to a 
master case in special shipping car- 
tons that are easily handled, stored, 
and identified by color code. The 
package overwrap design of a black 
weighing scale on a light blue back- 
ground, with bright red and _ yellow 
ovals, was created by Robert Sidney 
Dickens Studio, Chicago. 
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=| PACKAGING 
Cow- 
ational | —_ 
ted to ’ s “ 
ters in 
="! Packers’ Needs, New Developments Discussed by Canadian Group 
man of 
tee. 
’ EADING off a panel discussion _ film properties with respect to the — otherwise produce an off-condition, is 
L on meat packaging problems at _ problem of breakage. absorbed by the cloth and permitted 
the recent annual conference of “Every film we are using at the to escape through the porous plastic 
the Packaging Association of Canada _ present time becomes brittle when coating. The wrap will not function 
tender- in Toronto, Jack Ryan of Essex Pack- we package and freeze our product,” properly unless it is applied to the 
| steak, ers Limited, Hamilton, asserted that he said. “Breakage occurs often in meat with the cloth side next to the 
Mace although much has been done in the these packages, making this form of product. The degree of porosity in 
t with past few years with regard to the use merchandising a costly one. Also, you the finished wrap may be regulated 
ed ina of flexible films in the meat industry, lose business to other types of pack- by varying the thickness in the vinyl 
1 1,000 only the surface has actually been aging in the frozen self-service coun- _— coating. Thus, it is possible to adapt 
ht sug- scratched with respect to the needs ter of your local supermarket.” the wrap to different types of meat 
Lon the } of the meat packer, supermarket and Ryan also commented that there which release moisture at different 
housewife. could be improvement in the sealing _ rates. 
f Diets Ryan threw a challenge to the film qualities of present day films. Day pointed out that polyethylene 
ed the people by stating that beef depart- CARCASS COVER: In replying to may be of use in this application. A 
hat the | ments need a high-stretch film con- some of Ryan’s problems, T. A. Day meat wholesaler in the U. S. recently 
nd _eye- taining a volatile mold inhibitor and of du Pont Company of Canada, Ltd., announced that his company was us- 
vell a | possessing a zipper or self-sealing ma- stated that in the matter of beef ing 1.5 mil. polyethylene for wrap- 
ritional | terial to replace the cloth beef shrouds shrouds, Swift & Company has re- ping loins, shanks and rounds of beef 
0 7,000 presently in use. cently developed a carcass wrap ma- for shipment to customers. A reduc- 
lis and “We have experimented with a film terial which consists of a de-sized cot- tion in packaging time and _ labor 
tremen- ourselves,” Ryan stated, “a film which ton scrim cloth having a vinyl resin costs is claimed. Also, the polyethy- 
1 stores | we felt would permit us not only to base coating which gives it con- lene film is said to keep shrinkage at 
of the smooth the finish on the side of beef, trolled porosity and also serves as a a minimum and help preserve the 
omotion } but which also could be left on the surface to which brand identification flavor, nutritive value and appearance 
carcass until received in the retailer's and other information can be applied. of the meat. The relatively low mois- 
ix to a | store. However, this particular film The aim in developing the material ture vapor permeability of 1.5 mil. 
ing car- | did not allow moisture and body heat — was to find a way of maintaining film does not appear to be a problem 
_ stored, | to leave the animal and so was not meat freshness during storage and in this application. If such a problem 
le. The | successful.” transportation. The water vapor developed, there are lighter grades or 
a black Ryan stated that if manufacturers transfer property of the combination —__ gauges of polyethylene available and 
1e back- | could develop such a film, and could wrap is such that excessive surface a .5 mil. or .75 mil. film might have 
l Pi: achieve a saving of 1 to 3 per cent — moisture on the carcass, which might _ sufficient permeability to allow the 
| Sidney 


on shrink, millions of pounds of beef 
would be saved annually by packers 
across the country. 

Another requirement of the meat 
industry is for a film that will provide 
transparency for sales purposes, but 
will hold up under lighting condi- 
tions. Ryan stated that when meat is 
packaged at the plant, the product 
isin its best state colorwise, but after 
a couple of days under fluorescent 
lighting in display counters, the prod- 
uct color changes markedly. The 
housewife, when inspecting the pack- 
ages, refuses to pick up those items 
which show discoloration and the re- 
tailers and packers are faced with a 
subsequent loss. 

In concluding his remarks Ryan 
also called for the development of a 
film containing a volatile mold inhibi- 
tor, bactericide and antioxidant as a 
guard against greening and other de- 
terioration; an edible casing for 





< 





NEWEST ADDITION to family design packaged line of Valleydale Packers, Inc., Salem, Va., 
is Marathon Advac package (left) for sliced bologna and other luncheon meats. Other prod- 
ucts shown are sliced bacon, pork sausage, cheezdogs and lard. Orange and black design 
stands out against white background in packaging by Marathon Corporation, Menasha, Wis. 


wieners, bologna, ham, etc., to re- 
duce labor costs for. the packer and 
retailer and for the convenience of 
© consumer, and improvement in 
















19, 1958 


THE NATIONAL PROVISIONER, APRIL 19, 1958 29 » 



































































excess moisture to escape and avoid substances available that can be __ ble ultra-violet light has the greatest 
off-odors or mold formation. added to transparent packaging ma- __ effect in bringing about color changes, 

MOLD INHIBITOR: With regard terials to cut down the penetration of visible light also affects color. Unless 
to the volatile mold inhibitor, Day ultra-violet light. However, up to this light of all wave lengths is prevented 





commented that it is possible to coat time, none has been as effective in from penetrating the packaging film, 
packaging material with an inhibitor, preventing discoloration as the vac- — the problem of fading will persist. 
but that this is never so effective as uum or the gas pack. If there is little “Machinery is being developed,” 
applying the inhibitor to the product. _ oxygen available in the package, ul- said Day, “that will automatically 
Moreover, if the inhibitor is volatile tra-violet light has negligible effect form roll fed stock into pouches which 
enough to prevent mold, it is prob- on the color of the product. Vacuum are then filled and sealed. I am sure 
ably volatile enough to escape during = and inert gas packaging overcomes that in a very short time, the prob- 
storage of the wrapping material. He — the problem of oxygen availability lem of color fading in prepackaged 
said that it would be simple to in- and _ has proved to be a better ap- processed meat will be a thing of the 
corporate a suitable mold inhibitor in proach to the problem than restrict- past. 
polyethylene since films have been ing the penetration of ultra-violet “To my knowledge, there is no film 
given chocolate and other scents. light through the packaging material. containing a mold inhibitor, bacteri- 
Day declared that there are various Day pointed out that while invisi- cide and antioxidant on the immedi- 





ate horizon that will be available to 
the meat industry. However, there 
are several other approaches to this 
problem of prolonging the shelf life 
of meat products. One is very com- 
mon and simply involves freezing the 
meat. 

“Some scientists estimate that with- 
in four to six years foodstuffs that 
| have been treated with mild doses of 
only a card radiation will be offered to the pub- 
. lic. Cathode ray irradiation tests car- 

and Machine Wrapped 5 


ried out using various transparent ie 

s packaging films indicate that pack- | | 
at High Sp eec aged meat products may be subjected rs 
| to mild doses of radiation which will bi 



















With the development of the Crompton &. | have little, if any, effect on the pack- | © 
Knowles Wrap-King Model F-frankfurter | aging film. If atomic radiation of ': 
wrapper you can now get maximum cost | meat products lives up to its advance 
reduction and package attractiveness while wrapping at high | notices, there will be no need for | © 
speeds with the use of only a supporting card. | bactericides or mold inhibitors incor- 
Even or odd frankfurter counts can be handled by the Wrap- | porated in the packaging films. 
| 


King F and, regardless of whether you're wrapping four on 
four, five on five, or five 
on four, you'll get a tight, 
neatly-wrapped package. 


“There have been various attempts 
to produce an edible film casing over 
the last few years. Pectinate films are 
an example. These are obtained from 
by-products of the citrus and apple 
industry. They are completely edible 
and may be applied by dip coating 
and drying to form uniform protec- 
tive and attractive films. The extruded 
films have insufficient tear resistance 
to be competitive with regenerated 
cellulose, although the tensile strength 
and elasticity are comparable. If the 
tear resistance could be improved and 
the pectinate films could be handled 
on conventional machinery, the prob- 
lem would be solved.” 

LAMINATIONS: In discussing 
Model hwkemee | flexible laminated materials, R. G. H. 
frankfurter wrapper. | Currie of Reynolds Aluminum Co. of 
Canada, stated that fresh meat must 
have a packaging medium which will 
permit the flow of oxygen and retard 
the passage of moisture. Cured meats, 
cooked meats and sausage products 
retain their quality better in vacuum 
type packages or nitrogen-filled pack- 
ages; the materials to be used must j 
have low oxygen and moisture perme- 

ability rates. 

Cleveland o— New York Montreal He noted that laminated materials 

a fit into the picture for specific needs 





Height 
2 
Min. 4 3 % 

Number of Franks in Pkg. 4 and 5 single 


: rows; 8 and 10 double rows; 9 double rows: 
5 top row — 4 bottom row. 


Wrapping Ma 
Cellophane — Pliofilm — Cryovac — Saran. 


Speed: Drive Unit — Variable: 27-75 Pack- 
ages Per Minute. 


Drive: 4% H.P. Motor. 

Floor Space: 144” Long, 73” Wide, 55 4" High. 
Weight: 1800. 

Feed Conveyor: Standard Infeed Conveyor 
has 12 stations for feeding. Infeed Con- 
veyor extensions available for extra feed- 
ing stations. Berkshire Street + Holyoke, Mass. 
Furnished with automatic card feed, card ejector, code Sales Representatives: 
& dater, size change parts, electric eye for preprinted films. 
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Sa eens ner i coe 


It’s the ~ (agi counts most! 


] PRESCO cures have been building 
N PROCESSING hams, it’s the curing profits for meat packers for over three- 


that enhances the flavor, develops dis- quarters of a century. When you use 
tinctive coloration, protects the delicacy PRESCO cures, your customers can tell 
of texture. And it’s in the curing that the difference. You can tell it too where 
processors save time, build profits. it counts most—by their repeat orders. 
* PRESCO SEASONINGS 
Among the many products for meat processing ; PRESCO FLASH CURE 
originated in our research laboratories are the famous * PRESCO PICKLING SALT . 


- BOARS HEAD SUPER SEASONINGS 


oF ESE RVALI ~ E nome or PRESCO propucts 


MANUFACTURING COMPANY Since 1877 









FLEMINGTON e« NEW JERSEY 
CORRIGAN AD) ') DISTRIBUTOR: Montour, Ud, Morvrecl | 0 SQQSAIRRRMmRRRE eRe et ater i: aaa A 
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and that newer film laminations will 
prove more practical in some re- 
spects. However, the added cost of 
laminations restricts their use. 

Currie suggested that the problem 
of beef shrouds might be met by us- 
ing a lamination consisting of creped 
kraft on two sides of a polyethylene 
film. It would also be possible to 
incorporate antioxidants, bactericides, 
etc., in the paper, and such a lamina- 
tion would be stretchable, cloth-like 
and have a low moisture vapor trans- 
mission value. 

In order to combat ultra-violet 
light a lamination involving saran to 
cellulose film might be utilized with 
the ultra-violet cut-off properties of 
saran relieving the problem. 

Currie said that the problem of 
“greening” in packaged wieners pos- 
sibly can be overcome by the use of 
vacuum packaging with a cellulose 
film-polyethylene combination having 
a very strong adhesive bond and 
maintaining a good vacuum. 

COATING PROGRESS: E. R. Sal- 
mon, Dow Chemical of Canada, Lim- 
ited, reported that a transparent meat 
dip coating, which should be an an- 
swer to many problems in frozen 
meat packaging, is under develop- 
ment. The material, with slight modi- 
fication, may compete with coated 
and uncoated films for the unfrozen 


and smoked meat packages. These lat- 
ter two applications are just now be- 
ing investigated with some success. 
The first one is a reality. 

If such a coating does prove feasi- 
ble for use on fresh unfrozen meat, it 
would solve many problems encoun- 
tered in shipping sides of beef. The 
coating is of the hot melt type and 
is easily removed by stripping it from 
the beef side. It is reusable in that 
after a minor cleanup to remove bits 
of fat and meat, etc., it can be re- 
melted for another application. Be- 
cause of low moisture transmission, 
the material would almost eliminate 
the 2 to 3 per cent loss in shipping 
from packer to store. 

Salmon commented that for pack- 
aging items such as wieners and other 
sausage a polymer coated film may be 
used, but that the clear hot melt meat 
coating mentioned above also appears 
promising. Although the coated films 
do a good job of protecting the meat, 
film packs are inferior to a meat coat- 
ing in two ways: First, the fat of the 
packaged sausage tends to break down 
the heat seal used on a film whereas a 
coating has no heat seal. Second, 
some space remains between the film 
and sausage, even in vacuum pack- 
ages. This space permits moisture 
condensation. A coating, being skin 
tight, would eliminate this hazard. 





In discussing the effect of ultra. 
violet on meat, Salmon said that 
few ultra-violet absorbers are avail. 
able which can be included in coat. 
ings to prevent yellowing and meat 
degradation. However, under long 
and severe storage, slight discolor. 
tion could and often does occur, but 
in this respect the hot melt coating 
is about the same as most films. 

A small change in the hot mek 
coating to obtain better low tempera- 
ture flexibility provides a material 
which, when applied hot to the meat, 
overcomes one of the drawbacks of 
film—breakage at freezer temperatures 
with subsequent weight loss due to 
dehydration in the freezer. 

The frozen steak, chop or roast is 
dip quickly into the melt and 
withdrawn immediately. The low 
temperature .of the frozen cut causes 
the coating to set up almost instantly 
and the meat can be handled, stacked 
or packed without delay. The coating 
is clear and skin tight and eliminates 
air pockets which cause freezer bum. 
The coating has excellent strength 
and will withstand severe poking and 
buffeting. Because of the film’s very 
low moisture vapor transmission rate 
at freezer temperature, weight loss is 
avoided. However, since the material 
will transmit oxygen, the meat’s red 
color is retained during exposure. 








Serving the entire East- 
ern Seaboard through 


selected wholesalers and 


retailers. 





76 Ninth Avenue 


MAJOR _ 
DISTRIBUTOR 


Packing House Products 


44, 





WE BUY AND WE SELL 


PORK 
DRESSED HOGS 
CANNED MEATS - 


Direct door-to-door service in trailer 
and less-than-trailer quantities in our 
own fleet of modern refrigerated trailers. 


¢ BEEF - VEAL 


OFFAL 


A completely integrated and con- 
trolled operation. 
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to visit us at the Bismarck Suite, 
Bismarck Hotel, Chicago, during the 
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, NIMPA Convention, April 18 - 21. 
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empera- 
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eratures 
due to ae Your products will make a hit every 
: : time you use Fropex. Frankfurters, 
a is luncheon meats, bolognas and meat loaves 
os po will look better and taste better when 
aaa , you add Fropex Corn Syrup Solids. 
stant l aoe Here’s why: Fropex enhances and 
stacked | ae 4 | 7 retains the natural meat color that sells 
‘coating | J “el . ' on sight. Fropex controls moisture 
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er bum. |f a iar & exis shelf life. Fropex stabilizes products 
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- = FRopEX pre-conditions the meat, 





t loss is aie re and increases the peeling rate on your 
material . oa frankfurters — reducing rejects to a 
sat’s red ie minimum. You'll get a quality product 
osure. every time you add Fropex! Available 
in powdered or granular form. 


AL ONLY FRODEX DOES ALL THIS: | 


Firms and binds 
meat particles 


ae = 
re Stabilizes high-fat 
content products 


Stabilizes color and guards 
7 against color loss 


Holds moisture evenly 
Minimizes watering-off 


Reduces shrinkage : 





Highlights flavor | 
Lengthens shelf life ° 


\19s8 3 Reduces peeling problems 
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The GLOBE Compory ren 


WITH THESE 
ADVANTAGES: 
* Fast, Continuous Operation 
* Air-free Product with Controlled Vacuum 
Product Improvement 
Ease of Cleaning 
Economy of Operation and Maintenance 
Complete Safety 


* Easy Installation 


This revolutionary Globe-Becker machine represents the 
greatest advance in the history of sausage manufacture 
Continuous stuffing and the removing of air by con- 
trolled vacuum as the meat enters the casing provides 
an entirely new conception of sausage production. 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 








CHEERFUL JINGLE that emphasizes unique 

apple-wood smoking of Patrick Cudahy ba- 

ze ~ con now appears on back of 1I'/-lb. bacon 

: 2 ie packages marketed by Cudahy (Wis.) pack- 

a i : ing company. Patrick Cudahy song already 
"3 ; is familiar to radio and TV audiences. 


"BAKE A HAM for Father" is theme of June promotion undertaken by Visking Co., Chicago, 
division of Union Carbide Corp., to feature Father's Day in meat department. Ads in retail 
gfocery magazines will serve as blueprints for Father's Day displays in the stores. 


»>REVISED BACON boards of George Kern, 
Inc., New York City, show other Kern prod- 
ucts in natural color on reverse side. Board 
pictured promotes cold cuts while an- 
other displays sizzling hot dogs on charcoal 
grill. Revisions by Milprint, Inc., Milwaukee, 
also include change from letter press to 
lithography. Simulated wood frame of for- 
mer design is retained in deeper brown. 








Gs 


HICKORY-SMOKED ham in can is being 

introduced nationally by The Rath Packing 

Co, Waterloo, la. "Growing importance of 

canned hams, due to convenience and ease 

of preparation, combined with consumer 

preference for flavor and aroma of real 

hickory-smoked ham, prompted the early F eyes 

research," says Wesley W. Jennings, Rath THREE-COLOR illustrations on cellophane-wrapped packages of Certified franks, distributed 
marketing vice president. "Results of con- nationally by Wilson & Co., Inc., feature four serving suggestions. Shown are franks with 
sumer surveys pointed way to actual mar- bacon and cheese (left) and with potato salad. Other illustrations are franks with macaroni 
keting." In sizes from 3 Ibs. to 10 Ibs., ham and with beans. Package was produced by flexible packaging division of Container Corp. of 
sin new red and white can with label that America, Chicago. Wilson trademark is at upper left of overwrap. Yellow, deep orange and 
plays up hickory smoking of the product. wine are accented colors. Board backing contains serving instructions. 
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“IF A FIRE STARTED in your 
plant, how well are you and your em- 
ployes trained to cope with it? Or, if 
you had a serious ammonia break in a 
room filled with product, with an 
employe overcome by the fumes, 
would your crew have the know-how 
to control the ammonia leak, neutral- 
ize the fumes and rescue and revive 
the employe?” 

These questions set up the subject 
for a recent discussion by R. W. 





















‘Disaster Drills' Will Pay Off When Your 


Emergency Occurs: Warehouseman Davis 


Davis, Union Ice Co., San Francisco, 
for the safety committee of the Na- 
tional Association of Refrigerated 
Warehouses. 

Davis asserts that it is vitally im- 
portant, in a day of mounting insur- 
ance and accident costs, for employ- 
ers and employes not only to be safe- 
ty-conscious, but also to be well- 
trained in methods of bringing dis- 
asters under control. 

To achieve this objective he advo- 
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Up-to-the-second market information is 
an invaluable aid to our buyers for 
RIGHT BUYING at the RIGHT TIME! 
Another example of Sioux City Dressed 
Beef's constant vigilance in maintaining 
the UNIFORM QUALITY of SIOUXLAND 
BEEF — no wonder that it's ‘TOPS’ in 
the nation! 
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James Kuecker 


Jerry Kozney 
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CATTLE BUYERS help assure the 
UNIFORM QUALITY of 











Giroux Cry Daresseo eer, tac. 


SIOUX CITY, IOWA 
U. S. Gov't. Inspected Establishment Ne. 857 


Teletype SY39 





cates “disaster drills,” simulating ao. 
tual emergency conditions. Without 
this preparation, Davis believes, mogt 
employes will “run in circles,” no 
knowing what to do in time of dis. 
aster and thereby waste the most im. 
portant first few minutes of a fire or 
other mishap. 

A disaster drill, Davis explains, can 
be an exhilarating experience for all 
concerned if the idea is properly pre. 
sented and the drill well planned, 
Employes will cooperate with enthv- 
siasm when they understand that the 
better trained their fellow workers 
are, the better chance each individual 
has of being saved from injury o 
even death. All that is needed to put 
the program into operation is to “lead 
the way.” 

Davis outlines these basic proce- 
dures to be followed in setting up a 
drill program to cope with any pos- 
sible emergency: 

1. Give several specified persons 
responsibility for notifying the fire de- 
partment, procuring stretchers or am- 
bulance, obtaining fire extinguishers, 
gas masks, etc. 

2. Select a particular spot where 
the crew will assemble to be organ- 
ized into an effective team and in- 
structed in their various duties. This 
also will be the point where noses 
can be counted to determine if any 
employe is missing and _ perhaps 
trapped in the disaster area. 

3. Place a special, easily recogniz- 
able disaster bell or whistle in a loca- 
tion where it can be heard through- 
out the building or property. 

4, Train various employes in the 
proper use of extinguishers, gas masks 
and similar disaster equipment, as 
well as in artificial respiration and first 
aid. These employes may then be or- 
ganized into rescue, fire fighting, arti- 
ficial respiration and first aid teams. 

5. Designate certain individuals as 
leaders who will take charge and is- 
sue orders when the emergency bell 
sounds. All employes should know 


,who these key people are. 


The basic factor, Davis continues, 
is for each man involved to go 
through the required training per 
sonally. The local fire department and 
Red Cross can be of great assistance 
in the training area. Also, suggests 
Davis, drills should be held at regular 
intervals for the sake of practice and 
to correct weaknesses that may de- 
velop in the program. 

Disaster drills should be given with- 
out advance notice, he emphasizes. 
“Select a time of day when such 4 
drill will least disrupt the daily op- 
erations, then sound the disaster 
alarm. Note by your watch how long 
it takes for a good portion of your 
employes to gather at the assembly 
point. When a sufficient number are 
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NEW “TRU-TRACK"™* STEEL 
BELT CONVEYOR REDUCES 


COST—ASSURES POSITIVE 
TRACKING 


A new type of conveyor developed for 
the meat industry by Sandvik Steel Belt 
Conveyors Department, Sandvik Steel, Inc., 
eliminates conventional pulleys and assures 
positive belt alignment at all times. 


USES V-ROPE & SHEAVES 
INSTEAD OF PULLEYS 


Known as the Sandvik “Tru-Track” con- 
veyor, the unit employs standard V-rope 
sheaves instead of the more costly, crowned 
pulleys. Single or multiple strands of V-rope 
are firmly bonded to the entire length of 
the underside of the solid steel belt. This 
arrangement maintains positive tracking at 
all times and simultaneously provides the 
required means of traction for the belt drive. 











© Steet Belt 
® “v" Repe 


© Sheave 
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Schematic drawing of ‘'Tru-Track'’ design 
principle. 


PERMITS MINIMUM CLEARANCE 
BETWEEN STEEL BELT AND 
STATIONARY TABLE 


In addition to reducing the initial con- 
veyor cost, Sandvik’s “Tru-Track” arrange- 
ment offers several operational advantages 
for the meat industry. Among these is the 
fact that the steel belt can operate as close 
as is desired to the stationary portion of a 
work table. 





Movable Sandvik ''Tru-Track'' unit presently in 
operation Ottm 


at an & Co., N. Y., N. Y. Belt 
and entire work surface are stainless steel. 


ESPECIALLY ADVANTAGEOUS 
IN MOVABLE UNITS 


Furthermore, the leveling of the conveyor 

fore operation is no longer an important 
consideration. The V-rope and sheaves con- 
stantly guide the belt in its proper course 
whether the unit is level or not. This advan- 
tage is of extra benefit in work tables or 
other conveying units which are moved from 
one operating location to another. 


For further information send for new, 
Sandvik “Tru-Track” bulletin or contact 
SANDVIK STEEL BELT CONVEYORS, 
1702 Nevins Road, Fair Lawn, N. J 
Branch Offices: 
Chicago @ Cleveland @ Los Angeles. 


‘Pateats Appiled Fer 


New Remington 


Humane 


Special Penetrator Assem- 
bly can replace stunning 
knob when skull or hide 
damage is not a factor. 


< Rapid-Actien 
Stunning instrument 
Only seconds are required 
to load, position and dis- 
charge the Humane Stun- 
ner. Spent Power Load is 
mechanically ejected. Action 
is fast and sure, permitting 
knocker to keep pace with 
busiest production lines. 
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One light tap renders animal instantly unconscious 
... Without damage to hide or skull! 


Here’s the modern stunning instrument that offers 
high efficiency, safety and ease of use. Remington 
22 caliber Power Loads drive a piston-mounted 
stunning knob, which delivers a powerful, con- 
sistently uniform blow. Animal is rendered uncon- 
scious instantly, painlessly. 


Functional design of the Humane Stunner re- 
duces fatigue, permits knocker to stand in com- 
fortable position for accurate, single-blow stunning 
—even after hours of operation. 


We'll gladly send a free booklet or arrange a 
demonstration. Just mail coupon below. 


SEE A DEMONSTRATION AT BOOTH #28, NIMPA SHOW 
APRIL 19-22, PALMER HOUSE, CHICAGO, ILLINOIS 


Remington a 
HUMANE STUNNER 


Remington Arms Company, Inc. 

Industrial Sales Division, Dept. NP-4-19 

Bridgeport 2, Connecticut 

Please send me free booklet about the 

Humane Stunner. 

(0 Please arrange a demonstration of 
the instrument. 
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Economy and Approval with St. John 
Stainless Steel Soaking Vats 


The insistence of inspectors upon sanitary improve- 
ments in packing plant equipment actually is saving 
money for operators who have adopted St. John Stain- 
less Steel Equipment. 


The SOLID STAINLESS construction eliminates all 
corrosion and contamination. A minimum of labor is 
required on the cleanup of rust-free and oxidation- 
proof surfaces. 


Long life for the equipment is achieved through an 
engineered design providing reinforced rugged con- 
struction with even load distribution. 


Worry about flaking or chipping of ordinary protective 
coatings or wood containers is eliminated. 


Get the complete story. 
Write St. John & Co. today. 


ST. 


SS6o0o SO. DAMEN AVE. 









CHICAGO 36, ILLINOIS 


N MAINTENANCE 


While Meeting New Rigid 
‘Inspection Standards 


| Model No. 259-X Soaking Vat 

| Specifications : 
BODY: No. 12 Gauge Stainless Steel, Type 
302, #2B finish. All corners rounded for 
easy cleaning — Radii 1%”. Welded inside 
and out. Inside welds ground smooth and 
polished. Outside welds wire brushed to a 
gloss and clean appearance. Top edge cor- 
ners double reinforced. 

SKIDS: Fabricated of Flat Stainless Steel 
Bars, 2” x %”. Skid legs are welded continu- 
ously under tank to two 2” x 2” x %¢" Stain- 
less Steel angles for full distribution of tank 
load. 

DIMENSIONS: Inside Width: 36” — Length: 
48” — Depth: 36”. Overall Height: Built to 
Customer Requirements. 

CAPACITY: 36 Cubic Feet. 270 Gallons. 
2000 Lbs. 

NOTE: The dimensions of the tanks can be 
altered to suit specific requirements for a 
variety of uses. 
DOUBLE YOUR CAPACITY without 
increasing floor area by stacking 

vats two high. Special stack- 
ing plates are optional. 



















present, announce the nature of the 
‘disaster, in what part of the build- 
ing or grounds it has occurred and 
whether or not an employe is 
trapped.” 

Then, according to Davis, if the 
employes have been properly trained 
and instructed, the results of the drill 
will be gratifying. 


plained that the City veces | Com- 
mission is making a comprehensive 
study of certain areas of the city with 
the object of providing for their in- 
dustrial development in the future. 
“A number of meat packing plants 
are located in or near the areas under 
study,” he said, “and we have brought 
to the attention of the City Planning 
Commission’s staff the special prob- 
lems which arise in locating or 
relocating an abattoir in congested 
sections of the city, or providing for 
the expansion of existing plants in 
view of zoning and other restrictions.” 


Philadelphia Survey Asks 
Packers’ Expansion Plans 


The industrial council of the Phil- 
adelphia Chamber of Commerce has 
begun a survey of 25 Philadelphia 
meat packing plants to determine the 
industry’s expansion or relocation 
plans within the area. 

Packers have received question- 
naires seeking such information as 
their company’s total employment, 

resent capacity and production prob- 
Lea The questionnaires also ask if 
the company would expand its facil- 
ities provided it had adjacent ground 
and a zoning permit, and if it would 
be interested in locating in an area 
similar to the Food Distribution Cen- 
ter, which was set up by the city 
for the wholesaling and warehousing 
of food. 

In an accompanying letter, Howard 
L. Volgenau, executive director of 
the Chamber’s industrial council, ex- 


FOR SALE 


515 W. 57 ST. 


NEW YORK CITY 
Entire Building 


33,000 Sq. Ft. 


20,000 sq. ft. on ground floor 


26,000 sq. ft. of warehouse space 
including large freezer rooms. 
7,000 sq. ft. of air-conditioned 

office space 
(presently used as commissary) 
Ideal for restaurant chain, 
food processors, meat packers, etc. 

Or may be converted for ANY use. 
Completely remodeled in 1954. 

Inside tailboard loading for 
2 trucks on 57 St. 
Loading platform for 1 truck 
on 58 St. 


Convenient to all transportation. 


Firms Look to Suppliers 
For Technical Assistance 


Small and medium-sized manufac- 
turing firms depend to a large degree 
upon the large firms that supply 
them with raw materials and equip- 
ment for the solution of their techni- 
cal problems, according to a study 
performed for the Office of Technical 
Services, U. S. Department of Com- 
merce, Washington, D. C. 

The study indicated that the assist- 
ance of material and equipment sup- 
pliers is second only to in-plant 
experiments and tests in solving the 
small manufacturer’s problems in 
processes and equipment, new prod- 
uct development, quality control and 
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Exclusive Agents: Mr. Winik BRANDER 


NASSOIT - 
SULZBERGER 
& CO., Inc. 


175. W:. 72° St. 
New York City, N. Y. 


TRafalgar 7-3300 
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DON’T PASS UP PROFIT 


There's extra money in 
HOUSE-BRANDED BEEF 


Sell beef only U. S. 
graded, and you 
sell on price alone. 
But grade mark 
with your own brand or trade names and you 
can create demand for your beef and build 
a better business. 


This No. 200 cold ink roller brander does 
continuous one-sweep branding in handsome 
style. Hand engraved marking dies match 
your brand or trademark design; interchanges 
easily. Self inking. Mark from platform or 
floor using long or short handle. Imprint is 
attractive, 
sweeps of brander to mark even small con- 


Send sample of wording and style you like. 
We'll quote prices and send full details. 


G 
veal te akes STAMP & MFG. CO. 


2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS 
Worlds Largest Makers of Meat Branding and Marking Equipment. 





product maintenance, raw materials 
and finished components, and product 
improvement. Large firms render 
these services in order to compete 
for small business customers. 

The 28-page report, PB 131578 
Research, Problem-Solving, and the 
Use of Technical Information in Small 
and Medium-Sized Manufacturing 
Firms, may be obtained for 75c from 
OTS, U. S. Department of Commerce, 
Washington 25, D. C. 


Sales Forecasting Meeting 


Samuel Teitelman, manager of the 
marketing research department, Ar- 
mour and Company, Chicago, will be 
among the speakers at a special Amer- 
ican Management Association confer- 
ence on sales forecasting, set for 
Thursday and Friday, May 15-16, at 
the Drake Hotel, Chicago. He will 
discuss the place for assumptions and 
judgment in sales forecasting. 


P-O-P Advertising Exhibit 

A record number of 123 booths 
were showing the latest materials and 
techniques in point-of-purchase ad- 
vertising at the Point-of-Purchase 
Advertising Institute’s 12th annual 
exhibit at the Hote] Astor, New York 
City, on Tuesday through Thursday, 
April 15-17. Admission was free. 
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Previous conclusions that pure fat 
in itself is in no way implicated in 
a new, serious but unidentified disease 
condition of chickens are restated by 
scientists O. H. M. Wilder and L. R. 
Dugan, jr., of the American Meat 
Institute Foundation in a_ special 
Foundation report on “Progress in 
Determining Factors in Certain An- 
imal Fats Relating to a Poultry 
Disease.” 

This diseased condition, variously 
termed “21-day chick disease,” “x-dis- 
ease,” or “water belly,” is the subject 
of intensive research by a number of 
laboratories, including federal, state, 
industry, and the AMIF, trying to 
find the cause and means of preven- 
tion of the disease. Definite progress 
is being made as the various groups 
continue their investigations. 

The Food and Drug Administra- 
tion, U.S. Department of Health, Ed- 
ucation and Welfare, issued a report 
on April 1 of its findings to date. The 
FDA investigation has established an 
apparent relationship between the 
disease and the use of certain fatty 
materials in the poultry feed. The 
FDA report states that “the fatty 
materials were compounded in part 
from a, black, tarry residue left from 
fat processing operations.” 

The AMIF report notes that what- 
ever the source of the toxic factor, 
it does appear to be concentrated in 
the unsaponifiable fractions of those 
samples of fat that caused trouble. 
Fractionation of the unsaponifiable 
matter from these fats in the Founda- 
tion laboratories has revealed the 
presence of several components diff- 
ering in kind or amount from other 
animal fats. Among these, there ap- 
pears to be a hydrocarbon fraction 
containing conjugated dienes which 
apparently are derived, at least in 
part, from steroids. Another quite 
small fraction has carbonyl groupings; 
a third fraction has materials which 
appear to be steroid in nature and 
have both hydroxyl and carbonyl 
groupings. 

Preliminary chemical and feeding 
studies in the AMIF laboratories and 
by other groups suggest that the toxic 
materials present may well be a mix- 
ture of a number of compounds. 
Efforts to identify the materials and 
find a suitable qualitative test for de- 
tection of the toxic substance or sub- 
stances are continuing. 

Additional] studies at the Founda- 
tion have been initiated on the as- 
sumption that some adverse and very 
drastic treatment may have induced 
molecular rearrangements in certain 
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AMIF Emphasizes Pure Feed Fat Not Implicated in 
Chicken Disease; Reports Research on the Problem 


samples of fat, resulting in the for- 
mation of new and unidentified sub- 
stances that are toxic to chicks. 
Materials are being prepared in the 
laboratory which resemble some of 
the constituents of fractions prepared 
from fats that caused the disease in 
chicks. These materials will need to 
be thoroughly evaluated in tests with 
chicks and no positive statement as 
to their toxicity can be made at this 
time, the Foundation report states. 

While the results thus far have 
been inconclusive, significant new 
knowledge has been obtained. As a 
result of the AMIF and other work 
on the causative factors in this chick 
disease, the AMIF report emphasizes 
that “only clean, well-settled, well- 
stablized fat should be delivered to 
the feed mill.” The Foundation recom- 
mends also that “the list of raw 
materials to be excluded until their 
safety and value are established 
definitely would include all extraneous 
materials not derived from fat and, 
in addition, all residues, distillates, 
fatty fractions, etc., (regardless of 
whether they have been derived from 
pure fat) until their value in feeds 
is thoroughly tested and established.” 


Tallow Research, Inc., Tests 
Oxidation of Oleic Acids 


Preliminary research on the oxida- 
tion of oleic acid by Tallow Research, 
Inc., San Francisco, is proving suc- 
cessful, announced Jack Allan, secre- 
tary-treasurer of the west coast organ- 
ization, at its seventh annual meeting. 
Drs. R. D. Englert and O, J. Senn of 
Stanford Research Institute reviewed 
the progress of research supported by 
Tallow Research, Inc., at the Insti- 
tute laboratories. 

Dr. Englert told the members that 
the Institute started investigation of 
epoxy resins from tallow acids early 
last year, and while the resins were 
successfully produced, they were not 
satisfactory for the uses for which 
they were tested. Dr. Englert ex- 
plained that this research was tabled 
in favor of preliminary experiments 
on oxidation of oleic acid. He also 
reviewed briefly other ideas related 
to the present work being sponsored 
at the Institute by Tallow Research, 
Inc. Dr. Senn commented briefly on 
the progress of research sponsored 
by the tallow group. 

The following officers were re- 
elected to serve Tallow Research, 
Inc., in 1958: Lloyd Hygelund, pres- 
ident; L. Ottone, jr., vice president, 
and J. Allan, secretary-treasurer. 
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Feed Group to Hear Panel 
On Contract Agriculture 


The American Feed Manufacturers 
Association, Inc., Chicago, will hold 
its golden anniversary convention on 
Wednesday through Friday, May 21- 
23, at the Morrison hotel, Chicago. 

A panel will discuss contract agri- 
culture on Friday. Participants will in- 
clude: Dr. John C. Davis of Harvard 
University, co-author of “Farmer in 
a Business Suit” and “A Conception 
of Agribusiness;” Dr. G. B. Weod, 
agricultural economist, Oregon State 
College, and Harley V. MacNamara, 
president, National Tea Co., Chicago. 
They will be questioned by editors 
Carroll Streeter, Farm Journal; Tom 
Anderson, Farm and Ranch, and Rod 
Turnbull, Weekly Star Farmer, and 
radio and TV farm directors Bob 
Miller, WLW, Cincinnati; Wally 
Erickson, KFRE, Fresno, Calif., and 
George Roesner, KPRC, Houston. 

Thursday afternoon will be devoted 
to demonstrations under the heading 
of “From Feed to Food.” Ralph 
Kneeland, Food & Drug Administra- 
tion, who is president of the Associa- 
tion of American Feed Control Off- 
cials, will speak on May 22. 


Pre-War Diet Up-Graded 
Says Jewel Tea President 


“The continued record sales of 
food stores in the face of declines in 
many other areas are a source of 
strength to our country’s economy to- 
day,” said George L. Clements, presi- 
dent of Jewel Tea Co., Inc., speaking 
at the 25th Anniversary Premium 
Advertising Conference at Chicago 
this week. 

Clements said that the same pre- 
war diet of consumers which took 
23 per cent of their income in 1940 
would take only 17 per cent today. 
“Because food is such a bargain,” he 
added, “consumers have upgraded 
their pre-war diet by currently spend- 
ing 26 per cent of income on food.” 


Article Helps Canned Meat 


Canned ‘meats receive deluxe dis- 
play treatment in the May issue of 
Better Homes & Gardens magazine. 
The article, “Banquets with Canned 
Meats,” is accompanied by a_ two- 
page picture assortment of canned 
meat serving suggestions featuring 
luncheon meat, sliced beef and 
gravy, deviled ham and corned beef. 
Recipes for these menu ideas are 
given on another page. Article stresses 
the ease with which canned meats 
can be prepared and_ the varied 
selection which awaits the home 
maker with “banquet” ambitions. 
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Mid-West 
“Dry Waxed” 
Laminated Patty Paper 


New Mid-West “Dry-Waxed" laminated patty paper 
works on every patty-making machine. It separates easily, 
peels clean—even when frozen—and 
Mid-West patty paper is economically 
priced too. 


FS MID-WEST OFFERS THE MOST 
COMPLETE LINE OF PATTY 
PAPER ON THE MARKET 


In addition to the new “Dry-Waxed” 
patty paper, Mid-West also offers (2) 
waxed 2 sides laminated, (3) light- 
weight single sheet and (4) heavy- 
weight single sheet. There's a Mid- 
West patty paper for every need. 





Write today for samples and 
cost-cutting prices 


MID-WEST WAX PAPER CO. 


FT. MADISON, IOWA 











- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
* Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


= 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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Meat packer saves 
$6,000 a year 


just in cleaning 
sausage sticks! 





Oakite Rustripper 
reduces cost by 2/3 


Even a relatively small operation like cleaning 
stainless steel sausage sticks can make a big 
difference in a packer’s profit and loss state- 
ment. Here is what one leading packer, clean- 
ing 3660 sticks weekly at a midwest plant, 
reports. 


Sticks were cleaned manually with steel 
sponges until the local Oakite man sug- 
gested soaking in a 100 gallon tank in a 
solution of 1 lb. Oakite Rustripper per 
gallon. After running 43,920 sticks through 
the tank in 12 weeks, company estimates 
annual over-all savings at $6,000. 


Sticks are now better looking — clean, 
bright, always ready to use. And as abonus, 
the tank is also used regularly to soak 
stainless steel molds overnight. 


Maybe Oakite can save you money, too, on clean- 
ing sausage sticks ... and on a dozen other 
maintenance cleaning jobs. 


For more details about Rustripper and other 
specialized cleaning materials for the meat in- 
dustry, call your local Oakite man or write to 
Oakite Products, Inc., 25 Rector Street, New 
York 6, N.Y. 


Mares 2 





Technical Service Representatives in Principal Cities of U. $. and Canada 


Export Division Cable Address: Oakite 


Al 
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When Your Meat Looks Its Best, 
It Sells Faster, 
Stays Saleable Longer 


Use Pfizer isoascorbic Acid 


The Low-Cost Way To Curb 
Color Fading, Reduce 
Smokehouse Time 


The sales-appeal of the processed meat in any retail show- 
case hinges importantly on its eye-appeal to the shopper. That 
means color! 

Today, it’s easy for you to avoid the sales handicap of color 
fading due to time and other factors such as fluorescent light- 
ing. Pfizer offers low-cost, easy-to-use Isoascorbic Acid and 
Sodium Isoascorbate for this protection. 

A few ounces of Isoascorbic Acid or Sodium Isoascorbate 
assures long retention of the appetizing color that lures the 
shopper to your processed meats. 

Isoascorbic Acid is added during the chop to such products 
as franks, bolognas and luncheon meats—sprayed on pre-sliced 
ham and bacon. Sodium Isoascorbate is added to whole hams 
during the pump pickling operation. 

Protect your meat sales with Pfizer Isoascorbic Acid or 
Sodium Isoascorbate. 


Quality Ingredients For The Food Industry 
For Over A Century. 


CHAS. PFIZER & CO., INC., Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Texas 
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Mark carcasses faster! Get FREE samples of — 


HOT-CARCASS LABELS 


We'll send you enough free samples of Tensalex Hot-Carcass labels 
for one day's kill. Test these amazing labels that slap on... stick 
tight . . . pull off clean as a whistle for inspection. Made of strong, 
latex-impregnated paper, they come in gangs of 4, 


[J Send me enough free samples for one day's kill, Our 


average day’s kill is. 
(] Send me information about other tags & labels, 


Name 








Firm Title 
Address 
City State 


The W/ESLETA WL) Company, 344 S. Patterson Bivd., Dayton 1, Ohio 


See our complete line of tags in the 1958 ‘Purchasing Guide,’' Section K. 





































SERVING THE NATION 
Fo uIP ME NT FROM MID-AMERICA 
AND Are you receiving copy of 
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for issue has exceptional values. | 
| MEAT PACKERS | e 
| Sausage Manufacturers | : 
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AROMIX CORPORATION 


1401-15 W. Hubbard St. « Chicago 22, Ill. © MOnroe 6-0970-1 








Vertical Integration Has 
Dangers, LCI Group Told 


Vertical integration, the new “baby” 
of American agriculture, has. serious 
implications for both the rugged and 
the ragged individuals in the indus. 
try, Jerry Sotola, associate director of 
the Armour and Company livestock 
bureau, told the annual meeting of 
the Northwest region, Livestock Con. 
servation, Inc., St. Paul. 

While integration of the broiler in- 
dustry has made 27c chicken availa 
ble the year around, he pointed out, 
it has caused shifts in production and 


4 


SHOWN AT head table (I. to r.) are: Paul 
Woodworth, R. W. Eldred, Jerry Sotola (ad- 
dressing group) and W. H. (Chick) Kircher. 


processing centers, displacing many 
persons. Livestock integration has the 
same implications, but integration is 
not all bad, he asserted. Title of 
Sotola’s talk was “The Road Ahead 
in Animal Agriculture.” 

Regional officers re-elected for 195} 
are: chairman, R. W. Eldred, general 
manager, Armour and Company, 
South St. Paul; vice chairman, Paul 
Woodworth, Swift & Company, Sout) 
St. Paul, and secretary-treasurer, R. B. 
McCreight, vice president, St. Paul 
Union Stockyards Co. 

The resignation of D. P. Mossberg 
as LCI regional manager, effective 
May 1,.was announced at the meet- 
ing. Mossberg helped set up the basi 
research study that lead to the prone 
sticking technique in hoz slaughter- 
ing. He leaves the LCI post to join 
Walnut Grove Feed Co., Atlantic, Ia. 


33% More in Food Industry 


Because there are more city dwell- 
ers, more factory-prepared foods and 
more meals eaten in restaurants, there 
are now four people employed in the 
food processing and distribution in- 
dustries for every three persons S0 
employed three decades ago. 
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Improve P.R., Facilities, 
Packer Advises Stockyards 


Terminal stockyards should im- 
prove their public relations and fa- 
cilities, advised Milton (Mickey) 
Rubin, a partner in Dallas City Pack- 
ing Co., Dallas, in addressing the con- 
vention of the Terminal Stockyards 
in Texas, comprising San Antonio, 
Houston and Fort Worth. 

Rubin is vice chairman of the beef 
committee of the Texas Independent 
Meat Packers Association. The sub- 
ject of his talk was “Where Are the 
Packers Buying Their Livestock and 





TEX-IMPAN M. Rubin addresses convention. 


Why?” He discussed the growing 
popularity of the approximately 150 
auction rings now operating in Texas 
and also mentioned the direct buying 
trend and growth of contract ranch- 
ing in the state. 

In a joking way, he suggested that 
some research be done with enzyme 
treatments as they might tenderize 
tough sellers of cattle and tough buy- 
ers of processed meat. Rubin invited 
his audience to attend the TEX-IMPA 
convention on August 15 and 16 at 
the Shamrock Hilton Hotel, Houston. 


Another Wall Yields to 
State-Paid Meat Inspection 


Now a state agency has been suc- 
cessful in its demand for state-paid 
meat inspection. 

The Montana board of examiners 
has authorized J. W. Safford, state 
veterinarian, to establish inspection 
of all meat slaughtered at Montana 
Prison at Deer Lodge. The prison 
slaughters livestock about one day in 
two weeks for use at the State Hos- 
pital at Warm Springs. Hospital offi- 
cials requested inspection of the meat. 

The prison said it doesn’t have 
sufficient money to pay for the in- 
Spection so expenses will be shared 
by the hospital and the state Live- 
stock Sanitary Board, which, in turn, 











are supported by the state. 








GAS 
oyal-Vac 


VACUUM 
PACKAGING 
MACHINE 


e up to 5 lbs. per package 








e minimum 15 packages 
per minute on 1 lb. packs 








e trouble-free maintenance 


ROYAL-VAC 
REPRESENTATIVES 





are ready to show you how the ROYAL-VAC machine can serve 
you. Write us for technical assistance concerning your partic- 
ular food preservation problem. We will demonstrate the 
ROYAL-VAC machine. Prices and additional information 
supplied on your request. 


See us at Booth 113 
PALMER HOUSE 
during NIMPA CONVENTION 













ROYAL PACKAGING EQUIPMENT, INC. 
1406 BERGEN BOULEVARD, FORT LEE, NEW JERSEY « Windsor 4-1600 
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* Cleaner, smoother 


* 


y 





hides 


More fat on the 
carcass 


Less operator 
fatigue 


CORPORATION 


MIDDLETOWN CONNECTICUT 


More Profitable | 
Skinning Operations 








Write today for Catalog I 
giving complete data on , 
the Jarvis Dehider. 


The Jarvis Dehider is a pre- 
cision power tool — rugged 
...Safe...easy to operate. 
Oscillating blades remove 


hides without scoring to give you un- 
blemished hides which command top 
quality prices. All fat is left on the 
carcass, resulting in more meat, less 
unprofitable scrap. 


Investigate the savings 
offered by the Jarvis 
Dehider. Available in 
either electric or pneu- 
matic models, 
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[ROTARY HOG 


for marking LIVE Hogs for 
identification after slaughter 






Tattoo identification stays with 
the carcass right onto the cutting ia 
floor. Identifies lots according to origin, 


buyer, shipper, basis of purchase, or any 
way you wish—quickly, economically, and 
permanently. 


at right below 





See page K/Ev 








One slap on the shoulder leaves a legible, 
permanent tattoo on the carcass, as shown 


Equipped with easy-grip handle fitted to 
your hand. 15” long, weight 11/2 lbs. 


u \ 
: | Lever-locking Hog Slapper Tattooer also 
: | available. 
i] 
1 
' 
’ 


Visit Booth 35 and 
see our display. 
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High Cost of Sanitation 
[Continued from page 25] 
tive paths over the surface of the 

insulation and cause failure. 

Visual inspection of motor windings 
does not yield the whole answer since 
the dirt or deterioration in the insula 
tion may not be visible. The resist. 
ance of the insulation should be 
measured to detect these conditions, 
Wohlgemuth observed. 

The possibility of transferring some 
clerical work from the engineering to 
the tabulation department is being 
considered at Rapids-Standard Co,, 
Grand Rapids, according to plant en- 
gineer M. M. Charnley, jr. Under th: 
plan each piece of equipment requir. 
ing preventative maintenance would 
be given a punch card and informa. 
tion would be pulled each month and 
forwarded to the maintenance depart- 
ment. In like manner, the punch card 
system would be employed to accv- 
mulate major repair cost and other 
data for each piece of machinery and 
the summarized information would 
then be furnished to the engineering 
department for use in maintenance 
control and guidance in choosing new 
equipment. 

SCHEDULING: The three-color 
work card system is a simple method 
used for coordinating maintenance at 
the Cowles Chemical Co., Skanneate- 
les Falls, N. Y., reported W. C. 
Bradley, plant engineer. His plant has 
eight maintenance employes who for- 
merly worked on what was basically 
an emergency system. Work schedul- 
ing was difficult and some equipment 
did not receive proper attention. 

The new work order card system 
employs three colors—red for emer 
gency, blue for jobs requiring atten- 
tion within 24 hours, and white for 
general maintenance work. Anyone in 
the plant can initiate these cards and 
place them in a holder in front of the 
maintenance shop. The plant engineer 
reviews the requests and those that 


’ are approved are replaced in_ the 


holder in priority sequence. Question- 
able requests are reviewed with the 
originator. 

No 24-hour job may be started 
while there is an emergency job ut 
finished and no general maintenance 
work may be started while there are 
24-hour jobs on hand. To take care 
of unforeseen contingencies six of the 
men are scheduled in their work 
while two are assigned jobs that can 
be interrupted at any time. 


No ‘Seal of Quality’ 


Killed by a Michigan state legisl 
tive committee was a proposal by 
Governor Williams for a “seal of 
quality” to promote the sale of Michi 
gan-grown agricultural products. 
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FIRST 
SPICE 


VITA-CURAID 


PHOSPHATE COMPOUND FOR PUMPING PICKLE 



































Reg. U.S. Pat. Office 


Gives HAMS and Bacon that mouth-watering look and taste 


TERRIFIC ECONOMY—only 1 or 2 
oz. per gallon of brine. Vastly superior 
finished meat products! Better yield, better 
flavor, natural meat juices HELD IN during 
cooking or smoking. 


INSTANTLY SOLUBLE—when added 


to your regular brine, stays soluble even 





The use of Vita-Curaid 
according to instruc- 


tions on our label con- ois Vy a sample dr UM... 


stitutes no infringement 
on any existing patent. 

















Sole Manufacturers of the Famous 


a 


Write or phone today! 


at cellar temperatures. No extra work nec- 
essary. 


Gives plumper, firmer, more flavorful prod- 
ucts, fewer empty spaces after boning. 


Perfects your cure, arrests mold and sur- 
face crystallization, makes your Hams and 


Bacon cry “BUY ME!” PRO 
perme rey 









According to MIB Memos # 190-199 





FLAVOR-LOK — Natural and Soluble Seasonings 
VITAPHOS_— Phosphate for Emulsion Products 


VITA-CURAID_ The Phosphate Compound for Pumping Pickle 


TIETOLIN —Albumin Binder and Meat Improver 
SEASOLIN—Non Chemical Preserver of Color and Freshness 
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Canned meats are so good... 





; : LUNCHEON MEAT -— and 
CHILI-steaming hot, = . Me t ‘uN ; yams broiled in a cas- 
rich and tasty, brings " ROL AL serole. Delicious quick 
real flavor to a meal! 4 Pat Arh 4 meal! 






















VIENNA SAUSAGES 
-and eggs for breaks 
fast. Canned sausages 
add flavor to any meal. 


HASH ROUNDS — baked 

and circled with crisp 
bacon. A tasty meal- 
time treat! 








...in cans by CONTINENTAL “Se 


Because they're so good... .so convenient... so ; 
expertly packed, canned meats are bought and en- 
joyed by three out of four American families. Ee CONTINENTAL 
Prepared in any number of mouth-watering ways, CAN COMPANY 
canned meats add zest and wholesome nutritional 

‘i ei Eastern Division: 100 East 42nd Street, New York 17 
values to the American diet. Central Division: 135 South La Salle Street, Chicago 3 


Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare Street, Montreal, Que. 
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Wilson Gets Rid of Car Journal Troubles 
[Continued from page 24] 


ing components, namely, the solid bearing and the wedge. 
Dislocation of the wedge and bearing is certain to cause 
excessive bearing and journal wear.) 

FIRST TEST: The 1953-54 test with 63 cars estab- 
lished that the lubricator gave three times the perform- 
ance obtained with waste packing; that the Jeffers lubri- 
cator should be modified so it would remain in a fixed 
position; that the movement of the parts of the journal 
box assembly contributed more to hot boxes than could 
be readily determined, and that the journal bearings on 
the five cars equipped with the journal stops were de- 
veloping their own wear pattern. 

On the basis of these observations a new type of Jef- 
fers lubricator, which remained in fixed position in the 
journal box, was installed on 100 refrigerator cars which 
had suffered the greatest number of journal cut wheels. 
It was apparent by early 1957 that the fixed lubricator 
had markedly increased the efficiency of journal perform- 
ance and, consequently, 600 older wooden cars which 
were to be retained in service beyond 1958 were equipped 
with the fixed lubricator. 

In 1956 the cars equipped with the lubricator trav- 
elled 15,938,454 miles with 63 journal cut wheels for an 
average of 252,991 miles of operation as against 34,776,- 
620 miles with 295 journal cut wheels and an average of 
117,887 miles for the waste-lubricated cars. 

At the end of 1955 it was found that the five cars with 
the combination of lubricator and journal stops had trav- 
eled 377,688 miles with only one cut journal and no bear- 
ing replacements. This performance was most impressive, 
observes Jennings. Wilson fleet cars not so equipped, and 
others used, required a bearing replacement once every 
7,582 miles in 1954 and every 9,045 miles in 1955. Theo- 
retically, 35 bearing replacements had been eliminated 
for the five test cars. This would mean savings in the cost 
of replacing the bearings and the elimination of delays. 

800 NEW CARS: Based on these test performances 
Wilson ordered Jeffers lubricators and R. S. journal stops 
installed on the 400 40-ft. steel-sheathed cars ordered in 
1956, and on 400 more ordered in 1957. 

The first group of 400 steel cars went into service by 
the second quarter of 1957 and the first 200 of the second 
group by the last quarter of 1957. By the end of 1957 

€ cars equipped with lubricators and journal stops had 
traveled 9,818,866 miles in regular interchange service 






seks @Uierrra@reengt -@etHl! eqsisit ent ern 


JOURNAL PARTS taken from a Wilson car which had traveled 
158,774 trouble-free miles. They are, left to right, the lubricators, 
the bearings, the wedges and the journal stops. 


without any cut journals. Equally significant, only one 
bearing replacement was needed during this test period 
as contrasted with the normal experience of one bearing 
replacement every 9,045 miles. 

While it is admitted that new equipment always out- 
performs older equipment, the oniilaaien of the new 
cars is without precedent, says Jennings. 

The remarkable performance of the lubricator in com- 
bination with the journal stop is further demonstrated by 
the record of the first five test cars equipped in early 
1954. By the end of 1957 these cars had traveled 771,025 
miles with only two cut journals. Furthermore, the origi- 
nal bearings still remain on the cars with the exception 
of the changes associated with wheel replacement. Re- 
cent inspection of these bearings indicates that they 
should last for the duration of normal wheel life, which 
is approximately 300,000 miles. 














Cattlemen Warned Not to 
Bask in Improved Climate 


Good industry-wide organization 
for “progressive public service” is the 
key to future success of the beef 
cattle business, G. R. (Jack) Milburn, 
Grassrange, Mont., president of the 
American National Cattlemen’s Asso- 
ciation, emphasized recently at the 
annual convention of the Idaho Cat- 
tlemen’s Association which was held 
in Boise. 

“Our determination to serve the 
public with beef without interference 
of arbitrary federal props and con- 
trols, coupled with wider understand- 
ing of the problems and ‘depression’ 
in the cattle industry in recent years, 
created for us a public ‘sympathy’ 
few industries have enjoyed,” Milburn 
said. He pointed to the long, serious 
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drought, the hurricane losses in Louis- 
iana, and the “big freeze” cattle 
deaths in Florida as “dramatic les- 
sons” of some of the hazards in beef 
production. 

“Now the weather has reversed its 
pattern and we have, by achieving 
a better balance of supply with 
demand, begun to receive better re- 
turns from our investment, labor and 
risk in cattle production,” he said. 
“To some folks, the ‘depression’ may 
seem over, but the real dangers are 
still ahead of us. 

“We can not expect to enjoy the 
same ‘public sympathy’ in the future, 
and we might find ourselves fighting 
‘brush fires’ coming from many new 
directions as well as from the tra- 
ditional critics of free enterprise,” 
he said. “Already some legislators and 
business leaders feel that everything 


is rosy in the cow business so con- 
sideration and understanding are no 
longer necessary.” 

“We can solve many of our long- 
range problems only through full 
realization of the facts about the 
trends facing the industry,” he said. 
“Then, and only then, can the in- 
dividual cattleman make the wise 
decisions which will blend his oper- 
ation into an effective national ‘beef 
machine’.” 

Milburn reported on the recent 
visit to Washington, D. C., of the 
cattlemen’s “grass-roots” legislative 
committee. He cited introduction of 
HR-11330 as an example of the effec- 
tive work that ranchers can do in 
achieving progressive legislation. This 
bill would amend the Packers and 
Stockyards Act to enable producers 
to establish beef promotion and re- 
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SELECTROL* 


AUTOMATIC CHECKWEIGHER 


MODEL 1200 SELECTROL 


Checks every package 


... guards your profits 


Selectrol eliminates the need for time-consuming individ- 
ual weighing of packaged items such as franks, sliced 
luncheon meats and bacon. Selectrol is an automatic check- 
weigher that fits into your production line where packages 
leave packers. It weighs, sorts and counts every package 
at speeds up to 100 units per minute. Overweights and 
underweights are smoothly diverted to separate lines for 
correction. Tolerances are adjustable and rejection accu- 
racy can be held to one gram. Statistical automatic.control 
unit available as companion equipment. 


For complete details on Selectrol and automatic weighing 
of meat products, write today for Bulletin 3269. 


VISIT US AT THE NIMPA SHOW 
PALMER HOUSE, CHICAGO, APRIL 18-22 


THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: P.O. Box 179, Station S$, Toronto 18, Ont. 


Sales and Service Coast to CoastC© 


BETTER QUALITY CONTROL . . . BETTER COST CONTROL 





search programs through deductions 
at posted markets. 

“The organization receiving the 
funds will still have to prove to the 
producer-contributors that it can do 
a good job, and the producer may 
recover deductions on his shipment 
or refuse to participate, as he wishes,” 
he explained. “This is a big step 
forward in solving some of the prob- 
lems which have hampered ‘self-help’ 


promotion and research plans.” 


Pfaelzer Variety Loin Pack 
Now Mailed for Home Use 


The home service division of Pfael- 
zer Brothers, Inc., Chicago, has made 
available for home use a complete 
loin of top quality, corn-fed beef. 

The “variety loin pack” consists of 
58 blast frozen, ready-to-serve steaks 
and a sirloin roast. Loins selected for 
the purveyor’s home service division 
are U.S. Prime and U.S. Choice beef, 
purchased daily at the Chicago stock- 
yards and carefully aged to increase 
flavor and tenderness. 

The newly-introduced “pack” fea- 
tures 12 boneless strip sirloin steaks, 
12 boneless sirloin top butt steaks and 
10 filet mignons, cuts not normally 
available to consumers through local 
retail outlets. Also included are 12 
cubed minute steaks, 12 chopped ten- 
derloin steaks, and a 4%-lb. sirloin 
butt roast, wrapped in aluminum foil. 

The steaks, which are individually 
wrapped in polyethylene, are packed 
in moisture-proof, foil-lined cartons 
and labeled for easy identification. 
Individual cartons are packed in dry 
ice and shipped in an insulated box. 

Cost of the “Blue Ribbon” (top 
U.S. Prime) variety loin pack is $95; 
the “Red Ribbon” (top U.S. Choice) 
pack is $80. 


Higher Prices for Bulls 
Linked to Cry of ‘Play Ball’ 


The “Play Ball” cry at Washing- 
ton’s Griffith Stadium on April 14 
was credited by The Wall Street 
Journal with strengthening the market 
for bulls at the Chicago stockyards. 

While Prime and Choice steers 
were losing as much as $2 per cwt. on 
the day of the American League 
opener between the Boston Red Sox 
and the Washington Senators, the 
newspaper pointed out, bulls destined 
to end up as hot dogs and_ other 
sausage were strong to 50c higher 
and at the highest point in five years. 

An estimated 25,000 to 30,000 
franks were eaten during the first 
game of the baseball season, which 
also marked the unofficial opening of 
the hot dog season. 
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¢ develops ideal color 
in packaged meats 


e gives longer protection 
to the color, the flavor 
and the quality 


e shortens curing time 
e reduces shrinkage 


e cuts your costs 


CURING AID 
AND ANTI-OXIDANT FOR 
PREPARED MEAT PRODUCTS 


You Uf fnefen it because it gives the results 


you're looking for... uniformly and consistently 


The truth is that, in developing CURONA, the Wallerstein Com- 
pany had an advantage that accounts for the product’s uni- 
formity . . . more than half a century of pioneering research on 
problems of oxidation and the experience resulting from many 


important contributions to improved food processing. 


WALLERSTEIN COMPANY, INC., 180 Madison Avenue, New York 16, N. Y.. 




















| OPERATING | 


0-1 MEAT SLAUGHTERING AND PROC- 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 


0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties, including meat loaves, 
ceoked and baked hams, canned meats: 
technical problems of spoilage prevention.* 


0-3 PORK OPERATIONS $4.50. Revised; 
just off the press. Describes latest pork op- 
erations in modern plant; detailed descrip- 
tion of popular meat type hog; how to grade 
live animal and carcass; curing, handling 
of pork specialties, refining of lard, and 
preparation of casings explained.* 


0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Among subjects 
covered are slaughter, dressing, chilling, 
handling edible specialties, hides, other by- 
products.* 


0-55 FREEZING PRESERVATION OF 
FOODS $18.00. Covers all frozen foods com- 
prehensively. Includes principles of refrig- 
eration, storage, quick freezing, packaging 
materials and problems; specific comment 
on preparation and freezing of meats, poul- 
try, fish, other items. Complete discussion 
through marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 1214 
pages. 

0-6 HIDES AND SKINS $8.75. A compre- 
hensive work on rawstock for leather, cover- 
ing takeoff, curing, shipping and handling of 
hides and skins; these subjects are discussed 
by experts in packinghouse hide operations, 
chemists, tanners, brokers and others based 
on lectures sponsored by National Hide As- 
sociation. Jacobsen Publishing Co. 


[ MANAGEMENT 


M-6 MEAT PACKING PLANT SUPER- 
INTENDENT $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation con- 
trols, personnel controls, incentive plans, 
time keeping, safety.* 

M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost fig- 
uring, accounting for sales.* 

M-8 PRODUCTIVITY AND COST RE- 
DUCTION IN THE MEAT INDUSTRY 
$5.50. Deals with productivity and efficiency, 
man-hour and unit labor costs; plant layout 
and materials handling; incentives and work 
simplification; motion and time study and 
job evaluation; cost control; quality con- 
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PROVISIONER *“APPROVED“ 


BOOKS 


The books listed below are selected from a number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 
nded accordingly. 





trol; industrial engineering; productivity in 
hog and cattle killing; productivity in boning 
and the sausage kitchen; canning; efficiency 
in order assembly, etc. 


M-9 NIMPA ACCOUNTING MANUAL 
FOR MEAT PACKERS. This book, com- 
piled by Cletus Elsen and reviewed by 
special cost accounting committee of Na- 
tional Independent Meat Packers Associa- 
tion, makes available a simple but adequate 
accounting system and contains 52 sample 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting 
System,” “The Accounting System,” and 
“Costs in the Meat Packing Industry.” 111 
pages, plus index; loose leaf. $25 to mem- 
bers of NIMPA; $50 to non-members. 


| SPECIAL TEXTS | 


S-8 BY-PRODUCTS OF THE MEAT PACK- 
ING INDUSTRY $4.50. Revised edition cov- 
ers rendering of edible animal fats, manu- 
facturing lard and lard substitutes, inedible 
tallow and greases, soap, hides, skins, pelts, 
hair products, glands, gelatin, glue, feeds.*’ 


S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of perk and other subjects, 
chapters have been added in cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of canned and pack- 
aged meats, etc. 


S-13 MEAT THROUGH THE MICRO. 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharma- 
ceuticals, feeds.* 

S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal and 
lamb carcasses to get greater yields, in com- 
parison with retail cutting. 145 illustrations. 
Ahrens Publishing Company. 


S-15 THE MEAT HOG $4.75. Needs and 
problems in developing the meat-type hog 
to meet changing consumer demands for 
more meat and less fat are discussed by live- 
stock expert Claude Hinman. He tells how 
it is possible to achieve general production 
of most suitable type of swine and market- 
ing at best age to avoid market gluts, 320 
pages and 145 illustrations. Indexed. The 
Daily Sentinel. 











| PROVISIONER BOOKS | 


P-15 THE SIGNIFICANT SIXTY $1.50, 
The 376-page magazine format history of 
development and progress of the meat pack- 
ing industry from 1891 to 1951. Over 250,000 
words, more than 200 illustrations. 


P-16 ANNUAL MEAT. PACKERS GUIDE, 
The Provisioner’s reference and data book 
for packers, renderers, sausage and by-prod- 
uct firms; *53—’54—’55 ‘editions, each $1.50. 


| MAINTENANCE | 


H-17 FOOD PLANT SANITATION $7.50, 
Milton Parker, Illinois Institute of Tech- 
nology, in this handbook provides proved 
methods for solving problems of food sani- 
tation. It makes available practices that are 
safe and in accordance with the law.** 
H-18 AUTOMOTIVE TROUBLE SHOOT: 
ING AND MAINTENANCE $5.50. By An- 
derson Ashburn, associate editor, American 
Machinist, gives detailed procedures for lo- 
cating and correcting electrical, mechanical 
troubles in gasoline-powered automobiles, 
trucks. Written in simple language, well- 
illustrated. Covers all operating parts of 
vehicles. 324 pages.** 

H-19 BOILER OPERATOR’S GUIDE $5.75. 
Handbook on steam boilers. Covers boilers 
in use today—characteristics, installation, 
operating problems, solutions; problems of 
firemen and engineers discussed and solved 
in detail. Over 200 photographs, drawings, 
of boilers of all types, auxiliaries, appli- 
ances, etc. Valuable reference data and chap- 
ters on plant management, inspection, main- 
tenance. 353 pages, 241 illustrations.** 
H-20 PLUMBING $8.00. Complete treat- 
ment of modern plumbing principles, design, 
practice. Covers: water supplies, pumps, 
storage tanks, water supply pipes in build- 
ings, hot water, gas, compressed air, vacuum 
supplies, vent pipes and traps, sewage an 
drainage pumps, drains, water treatment, 
sewage disposal, maintenance, repairs, etc.** 
H-21 AMERICAN ELECTRICIAN’S HAND- 
BOOK $10.00. Gives proved, ready-to-use 
facts and information on the selection, in- 
stallation, operation, care, application of elec- 
trical apparatus, materials. Contains com- 
plete data on wires, cables, splicing, installa- 
tion and care of motors, capacitors, lighting 
equipment, etc. 


*An Institute of Meat Packing Book. 
**A McGraw-Hill Book. 
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a Even frozen meat is ‘fresher 
age - a a 

a in polyethylene film 

5 HAND- 

nag That’s because polyethylene film is an excel- A. Michaud Co., Philadelphia, uses it. Film 
n of “= lent moisture barrier. As a result, it reduces made of BakELITE Brand Polyethylene costs 
oo shrinkage. Meat keeps its color and flavor. __ less than any other transparent film. It’s easy to 
lighting There’s no chance of “freezer burn” in storage. work with, gives sanitary protection. Ask your 
| The transparent film shows off the color, pro- packaging supplier or write Dept. CN-118, 
isnt tects against handling. It won't crack under Bakelite Company, Division of Union Carbide 


extreme cold. These are some reasons why Corporation, 30 E. 42nd St., N. Y. 17, N. Y. 


“mel It pays to package in BAKELITE gate 


a vor POLYETHYLENE Sgn 





See us at Booth 1312, Packaging Exposition. 





The terms BAKELITE and Union Carsipe are registered trade-marks of UCC. 
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TAKATABS 


( TRADEMARK ) 


THE EFFICIENT WAY TO USE 


SODIUM ISOASCORBATE 
IN MEAT PROCESSING! 


ACCURATE —premeasured, uniform addition of isoascorbate. 
CONVENIENT— easy to handle, no paper to tear or dispose 
of, no handling of drums. 
ECONOMICAL — eliminates waste, errors, spillage and use 
of excess amounts—as proved by actual in-plant studies. 
FAST—dissolves quickly, eliminates mixing and need for 
stock solutions. 
TIME SAVING — eliminates weighing and handling. 
VERSATILE ——can be used in comminuted products and cur- 
ing pickle. 
QUICK DELIVERY—from the Takamine warehouse nearest 
you. 

It will TASTE better 

LOOK better 


SELL better 
with TAKAMINE products 


RR raKkamine 


DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 


Write our Technical 
Service Department 
for Bulletin TL-400 





LABORATORY | 
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Check these advantages of 


Kantridg 
“TWIST-LINK” LINKERS 


y NO STRINGS TO BOTHER WITH 


y LINKS ARE UNIFORM IN LENGTH 
— AIDS IN WEIGHT MAKING 


HELPS MEET HIGH PRODUCTION 
QUOTAS WITH GREATER EFFICIENCY 









HIGH OUTPUT 
DRUM LINKER 


NEW VERSATILE 











PAN LINKER 


For full information : 
see your Kartridg-Pak 
Representative 





} 
| 
| 


| 






 Kartridg-Pake SAUSAGE STRIPPER 


strips links completely. 
No rehandling. 





THE NATIONAL PROVISIONER, APRIL 19, 1958 





28, 
Vita 


ing 

asse 
asse 
and 
whe 
pre: 
ing 
sem 
cla 
asst 
whi 


Is a 


MA 
by 
in| 


he: 
let 
col 
We 

















RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,820,982, WIENER-SKIN- 
NING DEVICES, aN January 














28, 1958 by Daniel J. Ellefson, St. 
Vital, Province of Manitoba, Canada. 

A peeling wheel is provided, hav- 
ing a skin-clamping and skin-cutting 
assembly mounted thereon, a trigger 
assembly also mounted on the wheel, 
and a feeler, also associated with the 
wheel adapted to be actuated by the 
pressure of the end of the wiener be- 
ing skinned whereby the trigger as- 
sembly is tripped to initiate the skin 
clamping and cutting with the trigger 
assembly also actuating a clutch 
whereby rotation of the peeling wheel 
is accomplished. 


No, 2,808,614, MEAT-MOLDING 
MACHINE, patented October 8, 1957 
by Alvin H. Renfrow, La Canada, 
in the state of California. 

The inventor provides a discharge 





head having a flattened forward out- 
let portion, and a carrier member for 
coupling to the outlet portion in a 
wedged connection. 


No. 2,819,984, REGENERATED 
CELLULOSE PACKAGING MATE- 
RIALS AND PROCESS OF MAK- 
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ING SAME, patented January 14, 
1958 by ervey Winfield Ackerman, 
it, Grand Island, N. Y., assignor to 
E. I. du Pont de Nemours & Com- 
pany, Wilmington, Del., a corpora- 
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tion located in thesstate of Delaware. 

A packaging film is disclosed for 
wrapping cut slices of meat for exam- 
bet 
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{ REGENERATED CELLULOSE FL. CQORIDE AMD 30-100% ALKYL ACRYLATE 














ple and comprises a base film of re- 
generated cellulose having at least one 
surface coated with a subcoating com- 
prising a copolymer obtained from 
up to 70 per cent of vinylidene chlo- 
ride and 30-100 per cent of an alkyl 
acrylate, wherein the alkyl group con- 
tains at least two carbon atoms and a 
top coating comprising a copolymer 
obtained from 80—97 per cent vinyli- 
dene chloride and from 3-20 per cent 
of at least one polymerizable mono- 
olefinic monomer copolymerizable 
with vinylidene chloride. Twelve 
claims apply to this patent. 


No. 2,822,105, LABELING MA- 
CHINE, patented February 4, 1958 
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by Nicholas John Miller, West St. 
Paul, Minn., assignor to Swift & Com- 
pany, Chicago, Ill., a corporation of 
the state of Illinois. 

More specifically the machine is 
adapted to apply a band to a pack- 
age of a given size. The machine pre- 
folds the band, applies it and secures 
it to the package. 


No. 2,819,985, REGENERATED 
CELLULOSE PACKAGING MATE- 
RIALS AND PROCESS, patented 
January 14, 1958 by Walter co 
Cobbs, jr., Grand Island, N. Y., 
signor to E. I. du Pont de eaccars 
& Company, Wilmington, Del., a cor- 
poration of Delaware. 

This is related to patent 2,819,984 
and the material is for the same pur- 
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pose. Base film of regenerated cellu- 
lose has at least one surface coated 
with a subcoating comprising an 
elastomer of elastoprene, elastolene or 
elastothiomer, and a top coating com- 
prising a copolymer obtained from 
80-97 per cent vinylidene chloride 
and 3-20 per cent of at least one 

COPOLYMER OF VINYLI- 
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other polymerizable ‘sane cli 
monomer copolymerizable with viny- 
lidene chloride. There are twenty 
claims in connection with this patent. 


No. 2,797,998, DEVELOPMENT 
OF CURED COLOR FOR MEAT 
PRODUCTS, patented July 2, 1957 
by Robert J. Praizler, Chicago, Ill., 
assignor to Swift & Co., a corporation 
of the state of Illinois. 

In a method of curing a meat prod- 
uct to accelerate the development of 
a cured color with a nitric oxide pro- 
ducing cured agent wherein the meat 
is contacted with a small amount of 
the order of less than .02 per cent 
of an edible water-soluble enediol 
containing compound, the inventor 
subjects the meat product to vacu- 
umizing whereby the development of 
the cured color in the vacuumized 
product is faster than in an unvacu- 
umized_ product. 


No. 2,823,131, FOOD SPOILAGE 
INDICATOR, patented February 11, 
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1958 by Bruce W. Power, San Isidro, 
Lima, Peru, South America. 

The indicator includes blue litmus 
paper and a reagent such as citric 
acid, in a glass capsule which will 
break when the acidic solution freezes 
(as upon refreezing of a thawed food 
product with which it is associated). 


No. 2,818,034, APPARATUS FOR 
PREPARING FOOD PRODUCTS, 
patented December. 31, 1957 by 
George F. Kinkead, Louisville, Ky. 

This is an apparatus for simulta- 
neously filling a pair of tubular cas- 
ings to provide a food product in 


©. | . |) r 6 | 
Oh e ‘| | ° ‘tb @ 


each casing having a core of one food 
material and a surrounding sleeve of 
another food material. 
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New 


LUSTER 


for HAMS and BACON 








Patapar’ Luster Parchment 


PRE-COMBINED WRAPPERS 


Glamour, sales appeal, protection...and economy at the same time is offered 
by the new series of Patapar Luster Parchment wrappers. These pre- 
combined wrappers are complete units bound together at one edge by adhes- 
ive. You do no collating. There is no waste motion — no need for two or 
three paper inventories. Here is real economy! 


Paterson TRIP -L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2. Middle sheet of Paterson Sorb-Pak. 


3. Inside grease-proof barrier of Patapar 
Vegetable Parchment. 


Paterson DU-L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 





2.Inside sheet of Paterson Absorbent or 
Sorb-Pak. 


Different combinations of other 
Paterson papers also available 


We will reproduce your present wrapper de- 
sign, or if you wish, we will design a new 
and colorful wrapper for you. 

For details and samples, write us on your 
business letterhead. Mention Patapar Luster 
Parchment and tell us your requirements. 


. 
me. 
. 





VEGETABLE 
PARCHMENT 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 “<<< 
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Literature 


Meat Packers Equipment (NL 258); 
Catalog No. 57, an imposing, loose. 
leaf brochure, features more than 400 
items which are to be found in a 
modern meat packing plant. This 
equipment is supplied by an organ. 
ization of engineers dedicated to cre. 
ating, manufacturing and_ supplying 
equipment which will afford meat 
packers more efficient and more eco- 
nomical operation. A copy of Catalog 
No. 57 will be sent upon request, 

Shadowgraph Scales for Meat Pack. 
ing Plants (NL 257): An eight-page 
brochure, known as Form 3333, con- 
tains numerous illustrations, detailed 
specifications, and important features 
of .34 different models, ranging in 
capacities from 2000 MG up to 100 
Ibs. A copy of Form 3333 is available. 

Economics of Fire Protection Sys 
tems (NL 259): How an investment 
in automatic sprinkler protection can 
amortize itself out of insurance say- 
ings, and bring many other economic 
benefits, is explained in a new eight 
page bulletin available upon request, 
The illustrated, two-color brochure 
is known as Bulletin No. 78, and its 
contents include actual examples of 
systems which paid for themselves in 
from 2% to 8 years. 

Low Temperature Pipe Insulation 
(NL 261): A four-page bulletin (V- 
1276) describes a product which 
maintains its original insulating effi- 
ciency; is completely moistureproof 
and cannot absorb water; will not 
freeze or soften, and has high com- 
pressive strength. This insulating 
material is resistant to mold, rot and 
vermin and is effective for pipes 
within a temperature range of from 
—40° to 180° F. The folder will 
be sent upon request. 

Quick-Flex Thermostatic Steam 
Traps (NL 256): A new line for all 
outdoor and non-freeze service is de- 
scribed in a four-page, two-color bul- 
letin No. 257. It itemizes typical uses 
for these new-style steam traps. Spec- 
ifications and capacities are given in 
table form. A piping diagram shows 
the recommended method of install- 
ing the trap. Complimentary copies 
of Bulletin No. 257 are available. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 


| giving key numbers only (4-19-58). 
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That's the sixth Thermo King 
service sign I’ve passed today! 


I’m a trucker. I haul perishables, and that’s no 
picnic. But one thing I’m sold on: that’s Thermo 
King service. Their Service Stations cover the 
truck routes like a blanket. In fact, that’s the 
sixth “Factory Authorized Service”’ sign of theirs 
I’ve passed since my last coffee stop. 


I know from experience that those fellows in- 
side really know their business—’been trained 
back at the factory. The last time I stopped for 
service, they had me out in less time than it took 
to have a piece of pie and a cup of coffee. Why, 


* 


they had a whole wall full of factory parts and 
replacement units ready to keep me rolling. Those 
guys are the best dog-gone insurance against loss 
of time and delay that I have. Besides, just know- 
ing they’re there keeps me from getting a nervous 
stomach. 


Take it from me. Thermo King is long on serv- 
ice. And in this business, Service really counts! 
There are Thermo King factory authorized service sta- 


tions located on all the major truck routes in the U. S., 
Canada, Mexico and many countries overseas. 


THERMO 


First Name in Truck and Trailer Refrigeration 


44 South 12th Street 


Minneapolis 3, Minnesota 


British Commonwealth: Canadian Thermo Control Co., Ltd. Montreal, Quebec 
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Either Weigh 


Here’sa pair of Fairbanks-Morse Floaxial 
Dial Scales working on the same basic 
job from opposite directions. The near 
dial is weighing a side of beef suspended 
from an overhead conveyor rail. The far 
dial is part of a conventional built-in 
platform scale, and there’s another beef 
side on the dolly on that platform. The 
dial heads swivel at the touch of a finger 
—in this case to face the camera. 


Fairbanks-Morse scales like these are 
available in mechanical or electronic 


models with or without automatic record- 
ing. The electronic scales can feed their 
information to the Fairbanks-Morse 
Model CDO Read-out Instrument which 
in turn will ‘‘talk’’ to automatic adding 
machines, automatic typewriters or 
motorized tape punches. For fast, accu- 
rate weighing and automatic weight ac- 
counting, see your Fairbanks-Morse scale 
expert. Fairbanks, Morse & Co., Dept. 
NP-4-19, 600 S. Michigan Ave., Chicago 5, Ill. 


Model CDO read-out instru- 
ment will operate automatic 
adding machine, automatic 
typewriter, motorized tape 
punch or other automatic ac- 
counting machines. 


FAIRBANKS-MORSE 


a name worth remembering when you want the BEST 


SCALES © PUMPS @ DIESEL LOCOMOTIVES AND ENGINES @ ELECTRICAL M ACHINERY © RAIL CARS ¢ HOME WATER SERVICE EQUIPMENT °& MAGNETO5 
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The Meat Trail... 


‘What Decline?’ Asks Robbins Packing Co. as Expansion Begins 


Robbins Packing Co., Statesboro, 
Ga., has begun a major plant expan- 
sion program that will double the 
present packing cooler space and 


nah market, and it justifies our faith 
that there is always room for quality 
products at a fair price.” 

The building additions will be of 








tions will be of masonry, concrete and steel, with inside walls of spectra-glazed tile. 


greatly expand the order assembly, 
receiving and shipping areas. Ware- 
house space also will be increased. 
In announcing the expansion plans, 
CHARLES Ropsins, JR., vice president 
of the firm, said: “The acceptance of 
our products in the Savannah area 
has made necessary this expansion at 
a time when the rest of the country 
seems to be in a general business de- 
cline. We are gratified that our prod- 
ucts have filled a need in the Savan- 


masonry, concrete and steel. Inside 
walls will be of spectra-glazed tile, 
and the roof will consist of modern 
fireproof pre-cast concrete beams with 
a vermiculite and concrete roof deck. 

Robbins Packing Co. serves 25 
counties and is in its tenth year of 
operation in Statesboro. 

Raupu S. Tuomas, A.I.A., architect 
of Savannah, designed the plant ex- 
pansion, and the contract was let to 
Jerome Construction Co., Savannah. 





NP Is Selected for Tenth 
NSC Public Interest Award 


THe NATIONAL PROVISIONER has 
been chosen to receive the National 
Safety Council’s 1957 “Public Interest 
Award” for exceptional service to 
safety. 

It is the tenth consecutive year 
that the award has been made to the 
NP, which was the only magazine 
in the food field selected by the com- 
mittee of judges for the recognition. 


PLANTS 


B. Rothschild & Co., Omaha, has 
completed an expansion of its cattle 
slaughtering fa- 
cilities that con- 
verted the plant 
from a two-bed to 
a four-bed unit, 
BERNIE Rorus- 
CHILD, president, 
reports WILLIs 
Recier of Omaha 
was the architect. 
The improve- 
ments streamlined 
product handling 
both on the kill floor and in the 
coolers. The company also intends to 
expand cooler facilities when profit 
conditions improve, Rothschild said. 


B. ROTHSCHILD 


Kantar Provision Co., Minneapolis, 
1s moving into new and larger quar- 
ters in suburban Hopkins, Minn., next 
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month. The new location will provide 
about three times as much space on 
one floor as the firm now occupies on 
three floors. There will be more 
parking space, improved truck docks 
and larger receiving and cooler rooms. 
The company, operated by Morris 
KANTAR and sons ROBERT and HER- 
BERT, also is installing conveyors and 
modern packaging machinery. 


Animal By-Products Corp., New 
Carlisle, Ind., plans to add grinding 
and sacking of meat scraps to its 
operations, Maurice CocguyrT, presi- 
dent and general manager, announced. 
A hammer mill will be installed. A 
plant addition also is being planned. 


Cascade Meats, Inc., Salem, Ore., 
is installing a sausage cooker and 
renovating _ its inedible department, 
reports G. F, CHAMBERS, president 
and general manager. 


Ruda’s Fine Meats, Chicago, now 
is being operated by KENNETH H. 
KEENE and ANTHONY SCORNAIENCHI, 
who acquired the business from 
Jerry Rupa. 


Herman Falter Packing Co., Col- 
umbus, O., plans to add a new beef 
floor at an estimated cost of $150,000, 
reports JOHN FALTER, president. 


Seaboard Boneless Beef Co. has 
been organized in Philadelphia as a 
new business corporation. According 
to its petition for a charter of incor- 
poration, filed by the law firm of 





Markovitz, Stern & Shusterman, the 
firm was established to “manufacture, 
process, slaughter, cure and otherwise 
treat, buy and sell at both wholesale 
and retail, store, warehouse, purchase 
and distribute and otherwise deal in 
meat and other food products.” 


A South Carolina charter of incor- 
poration has been issued to Harrv 
Mills, Inc., Beaufort, S. C. Harry 
MILLs is president of the meat proc- 
essing firm. 

Kings-Tulare Tallow Works, Han- 
ford, Calif., is installing equipment 
for the bulk loading of meat and bone 
meal, reports KENNETH E, REINHARDT, 
partner and purchasing agent. 

Stone & Randall Meat Packing Co., 
Mesa, Ariz., is planning a new sau- 
sage kitchen and also will begin 
freezing restaurant cuts in the near 
future, SHERMAN STONE announced. 


Everett C. Horlein and Son, Inc., 
Buffalo, N. Y., recently completed a 
new cooler addition. The firm is 
headed by Everetr C. Hor.ein, 
president, and CLEMENT HOoRLEIN, 
vice president. 

A new meat firm, BFL Associates, 
has been set up as a specialty opera- 
tion at 900 W. Girard ave., Philadel- 
phia, by three well-known processors. 
Founders Martin Bropy, IsADORE 
FLEEKOP and HERMAN LEFF com- 








HONORED FOR 40 years of service with 
Oscar Mayer & Co., Chicago, John Martens 
(left) and Mrs. Theresa Lenz receive pins 
from Oscar G. Mayer, chairman of board. 
Mrs. Lenz, who retired this week, is first 
woman to complete 40 years of service with 
company. She was linking machine operator 
in pork sausage department. Martens, a mas- 
ter mechanic who held supervisory position 
in maintenance department, retired in 
March. In early 1920s, he and Oscar G. 
Mayer designed and filed several patents on 
experimental sausage linking equipment and 
other production machinery that were fore- 
runners of modern equipment developed by 
firm's research and engineering divisions. 
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bined the first initials of their last 
names to identify the new concern. 

Minneapolis Hide & Tallow Co., 
New Brighton, Minn., is erecting a 
new warehouse, partners Roy R. 
Ewan and Avucust J. KLEIN have in- 
formed the NP. 


A new conveyor system for pork 
packaging is being installed at North 
East Packing Co., Somerville, Mass. 
The equipment will cost about $15,- 
000, according to R. W. Mapris, 
president. 


J. J. Foutch & Son, Cookville, 
Tenn., plans to build a shipping and 
receiving dock, partner D. JAMES 
Foutcu has announced. 


The long-range planning of Lawton 
Meat Supply, Lawton, Okla., includes 
a new sausage kitchen and _ beef 
cooler, according to MARLIN H. 
KEATHLEY, partner. 

Ohio Steakette & Barbecue Co., 
Columbus, O., is building a new 
freezer. The company also has begun 
canning beef barbecue. 


JOBS 


The appointment of MATTHEW F. 
KENNEDY as sales manager of Mar- 
quette Provision Co., Chicago, has 
been announced by Ray LyMan, 
president. Kennedy has been in the 
sales department of the firm since 
it was opened in September, 1956, 
and has worked in the industry since 
he was 14 years old. 


Stahl-Meyer, Inc., New York City, 
has announced the appointment of 
ALEXANDER E. Hoepr as advertising 
manager. Hoedt formerly was asso- 
ciated with Erwin Wasey Ruthrauff 
& Ryan, Inc. 


Several promotions or new assign- 
ments have been announced by John 
Morrell & Co. Leo J. SERIO was pro- 
moted to district sales manager of the 
Chicago district. Dixon Moore was 
placed in charge of calf buying at 
the Ottumwa (Ia.) plant. Vic MILLER 
succeeded Moore as head lamb 
buyer. WILLIAM SHANNON was put in 
charge of cattle buying at Ottumwa. 
MikE LINK was named assistant 
superintendent of the Ottumwa plant 
and was succeeded as a divisional 
superintendent by E. B. Myers. Myers 
will have supervision over the manu- 
facturing division, which consists of 
the sausage, canning, sliced bacon 
and smoked meat departments. 


TRAILMARKS 


Late additions to the list of ex- 
hibitors at the NIMPA annual meet- 
ing in the Palmer House, Chicago, 
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are: International Business Machines 
Corp., Chicago, Booths 37, 38 and 
39; Cheezdog Corp. of America, Little 
Rock, Ark., Booth 33; J. F. & J. Co., 
:ne., Philadelphia, Booth 40; and 
Einson-Freeman Co., Long Island 
City, N.Y., Booth 48 and Hospitality 
Room 859. The four-day convention 
opened April 19. 


The 46-employes of Cimpl Pack- 
ing Co., Yankton, S. D., received 
their pay in $2 bills recently to help 
illustrate the importance of the en- 
terprise to the local economy. The 
public also was invited to view the 
plant at an open house on April 13. 
LappIE CIiMPL is president and gen- 
eral manager of the company, now 
in its tenth year, and JoHN CimpPL 
is sausage superintendent. 


Stanton T. StavruM, production 
superintendent at Oscar Mayer & Co., 
Madison, Wis., has resigned from the 
company to go into business for him- 
self. He has purchased a franchise 
for selling Esther Williams swimming 
pools and will move his family to 
Santa Barbara, Calif., at the end of 
the school year in June. Stavrum 
joined Oscar Mayer & Co. 11 years 
ago. As production superintendent, he 
was responsible for slaughtering, man- 
ufacturing and shipping operations at 
the Madison plant. 


Mrs. Jack D. Perry of The Rath 
Packing Co., Waterloo, Ia., has been 
named “Miss Secretary of 1958” for 
Northeast Iowa. Mrs. Perry is secre- 
tary to Rath provisions department 


manager J. HENry BENbER. She now 
will compete in the national contest 
sponsored by the National Association 
and Council of Business Schools. 


LAWRENCE L, LUCHETTI, owner of 
Luchetti Meat Co., San Francisco, 
is the new president of the California 
Refrigerated Locker Association. 


DEATHS 


JosepH Seirert, 72, a partner in 
Milwaukee Sausage Co., Seattle, 
Wash., died after an illness of sey- 
eral months. He retired in January, 
Survivors include a brother, Rosert, 
also a partner in the concern; the 
widow, ANTONIA, and a daughter. 


ARCHIE D. GREEN, 89, retired of- 
fice manager of Peters Sausage Co., 
Detroit, has passed away. 


ALBERT FREuD, 65, a salesman for 
Berth. Levi & Co., Inc., Chicago, died 
April 16. He covered Metropolitan 
Chicago and the Southwest for the 
casing firm, which he joined in 1934. 
Freud previously had served many 
vears with other casing concerns. Sur- 
vivors include his widow and two 
daughters. 


WittiAM HERBERT WELLS, 68, 
vice president and general manager 
of Idaho Meat Packers, Inc., Cald- 
well, Ida., died recently. 


FERLING J. Ports, 67, head of the 
eastern sales division of Custom Food 
Products, Inc., Chicago, manufacturer 
of seasonings used in the meat in- 
dustry, died in Flushing, N.Y. 








Rin Bc 


MEMBERS OF Montana Independent Meat Packers’ Association met in Helena recently to 
discuss an inter-industry program leading to state-paid meat inspection in Montana. Shown 
seated (I. to r.) are: E. S. Holmes, John R. Daily, Inc., Missoula, president of group; W. D. 
Hambidge, Montana Meat Co., Helena; Mikael Rytz and Val Faro, both of Berger Meat Co., 
Great Falls; J. Schramm, John Schramm and Son, Missoula; J. E. Schmelling, Schmelling Cold 
Storage, Harlowton, and H. F. Schumacher, New Butte Butchering Co., Butte. Standing 
(I. to r.) are: Sid Dallum, Silver State Meat Co., Chinook; H. W. Larson, Montana Meat Co. 
Helena; Alvin Fox, Silver State Meat Co., Chinook; Curt Biastoch, Curt Biastoch Wholesale 
Meats, Butte; J. E. Larson, Montana Meat Co., Helena, secretary-treasurer of the group; 
K. W. Main, Mountain Meat Co., Kalispell, vice president; the younger J. Schramm, John 
Schramm and Son, Missoula, and K. W. Anderson, Montana Meat. Co., Helena. 
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FIRST KANSAS "Meat Packer of the Year" is Fred Ohse (second from left), who received 
award from Lieut. Gov. Joseph W. Henkle, sr. (second from right) during the convention 
of the Kansas Independent Meat Packers Association. Ohse's sons, David (left) and Virgil, 


1956. He resigned the KIMPA post 
last summer when he left the state 
to operate a newly-acquired plant in 
Okmulgee, Okla. Ohse’s younger son, 
Davin, is vice president of the Topeka 
concern. 

Speakers at the Emporia conven- 
tion included Joun A. KILLick, execu- 
tive secretary of the National Inde- 
pendent Meat Packers Association, 
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annual meeting 
of the Kansas In- 
dependent Meat 
Packers Associ- 
ation on April 13 in Emporia, Kans. 

The award was presented by Lieut. 
Gov. JosepH W. HENKLE, sR., on be- 
half of Gov. GeorGE DockING. 

Ohse, who is president and general 
manager of Ohse Meat Products Co., 
began his business career in 1926 
with the A. & P. stores in Odessa, Mo., 
and two years later went to work for 
The Cudahy Packing Co. He joined 
Seitz Packing Co., Inc., St. Joseph, 
Mo., in 1929. Ohse went into the 
packing business for himself at Fall 
City, Neb., in 1934 and at Hiawatha, 
Kans., in 1940. 

Ordered by his doctor to take it 
easier, Ohse moved to Topeka in 1947 
and retired. A year later he started 
his meat processing business “just for 
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and Frep SHARPE, NIMPA’s director 
of sales training. 

Rosert D. McLeop of McLeod 
Packing Co., Inc., Valley Falls, was 
elected president of KIMPA, succeed- 
ing Art Dietz of Thies Packing Co., 
Inc., Great Bend. Other officers 
elected are: vice president, C. B. 
Murray, Winchester Packing Co., 
Hutchinson; counsel-secretary, JAMES 
W. Putman, Putnam & Mankin, 
Emporia, and_ treasurer, Cart L. 
Fanestit, Fanestil Packing Co., Inc., 
Emporia. 

Members named to the executive 
committee are: Jo—E DuNN, Wichita; 
STANLEY WINCHESTER, Winchester 
Packing Co.; H. P. (Hopy) Tuies, 
Thies Packing Co., Inc.; E. E. FANE- 
sti, Fanestil Packing Co., Inc., and 
Fred Ohse. 


Weaver Heads Meat Jobbers 


Officers elected by the Associated 
Meat Jobbers of Southern California 
are: president, O. K. (Buck) WeEav- 
ER, Milstead Meat Co., Los Angeles; 
vice president, Max MERLIN, Trojan 
Market, Los Angeles; treasurer, 
Harry Moses, Harry Moses Packing 
Co., Los Angeles, and executive sec- 
retary, ELLEN FAULKNER. 


Swift to Curtail Sausage 
Operations at Chicago Plant 


Swift & Company is discontinuing 
part of its sausage processing and 
canned meats preduction in its Chi- 
cago plant, effective June 1, WALTER 
F. SCHUETTE, manager, announced 
this week. The products include do- 
mestic sausage, principally frankfur- 
ters, pork sausage and bologna. The 
many varieties of dry sausage will 
continue to be processed in the Chi- 
cago plant. 

The change is part of the com- 
pany’s nationwide program to close 
uneconomical units, improve others 
and consolidate operations in the most 
modern facilities without additional 
high costs of rehabilitation, Schuette 
pointed out. 

Operations to continue in the Chi- 
cago plant include cattle slaughtering 
and beef processing, oil and lard re- 
finery, margarine, Pard dog food, in- 
dustrial oils, soaps and animal feeds. 
The company’s general offices and 
research laboratories also are situated 
in Chicago. 

From 300 to 400 employes will be 
affected by the cutback. “Some of the 
employes will be transferred to other 
departments in accordance with the 
plant seniority system in effect,” ex- 
plained Schuette. “Those for whom 
we are unable to find other work in 
our organization will be considered 
for early pension or separation pay 
if otherwise qualified. We will make 
every effort to make these necessary 
changes with the least possible hard- 
ship and inconvenience.” 


Old Minnesota Plant of 
Cudahy Packing Co. Is Sold 


The plant of The Cudahy Packing 
Co. at Newport, Minn., which was 
one of those closed by the company 
in the fall of 1954, has been sold to 
S. Davip GREENBERG, operator of 
Philip Greenberg & Co., St. Paul 
scrap metal firm. The property con- 
sists of 48% acres of land and build- 
ings with 400,000 sq. ft. of floor 
space. Greenberg said he plans to 
convert the newly-acquired site into 
an industrial area. 


Sausage Makers Elect Lins 


Frep E. Lins of Fred E. Lins, Inc., 
Milwaukee, has been elected presi- 
dent of the Milwaukee Sausage Man- 
ufacturers Association. ARNOLD 
BRUESEWITZz of Wisconsin Meat Prod- 
ucts, Inc., was named vice president, 
and Grorce H. StTRoEBEL, Chas. 
Hess Sausage & Provision Co., was 
elected to his 34th term as secretary- 
treasurer of the association. 
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install 


V6SS5 VALVES 


in your 
compressors 


peak performance 


(AIR + GAS + AMMONIA) 











Peak performance, maximum efficiency, greater output, and low- 
er power costs can be built into your oldest, and of course your 
newest, compressors by the installation of VOSS VALVES. 


feck THESE VOSS VALVE ADVANTAGES: 


Quiet, vibration-free operation 
20 to 60% more valve area 
less power consumption 
minimum pressure loss 


normal discharge temperature 
lower operating costs 
utmost safety 


Our detailed proposal for increasing efficiency of your 
compressor will be sent without obligation. Send name, 
bore, stroke, and speed of your machine. 


VOSS VALVES 


@ Step : 
in the right 
Direction 








J. H. H. VOSS CO., INC 


785 East 144th St., N.Y. 54, N.Y 
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7 T i NX 
Let DREHMANN install a SANI-BRICK FLOOR while your plant 
is operating! 


No trouble, no fuss, and you'll have sanitary, easy-to-keep- 

clean brick flooring that withstands high impact-moisture-acids- 

alkalies-and other corrosives for many, many years. 

Many DREHMANN-installed floors are more than 30 years 

old! You get 88 years of floor-installation ‘‘know how"’ when 

you let DREHMANN do the job. 
DREHMANN FOR 


HAS A = MODERN 
THE FLOOR =< INDUSTRY 


er Se DREHMANN PAVING & FLOORING CO. 
DEVE TANIN Gaul and Tioga Streets @ Philadelphia 34, Pa. 


—SANI-BRICK FLOORS— 507 Fifth Avenue © New York 17, N. Y- 


Originators of Brick Floors 
Established 1869 
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Flashes on 
suppliers 





MILPRINT, INC.: Plans for this 
Milwaukee packaging firm to double 
the functions and facilities of research 
and product development have been 
set in motion by the appointment of 
three men to key posts, according to 
Pau. HuLTKRANS, vice president. Dr. 
DonaLp W. Davis has been ap- 
pointed manager of the research di- 
vision; Don Pertno, manager of the 
product development division, and 
WitttaM REEDA, jr., will be in 
charge of the administration of both 
the research and product develop- 
ment divisions. Milprint’s parent com- 
pany is Philip Morris, Inc., New York. 


SHEET METAL ENGINEERING 
CO.: Witu1aM Krone, for many 
years associated 
with a packing- 
house equipment 
manufacturer, 
and in the engi- 
neering depart- 
ment of a nation- 
al packer, has 
joined the staff 
of this Chicago 
company, accord- 
ing to JOHN OPIE, 
president. Krone W. C. KRONE 
is replacing the late Frep HiLBREcHT, 
Krone is a graduate of the Illinois In- 
stitute of Technology, Chicago. 


PARAMOUNT PACKAGING 
CORP.: This Philadelphia firm of 
multi-color printers and converters of 
flexible packaging has acquired the 
Flexible Packaging division of the 
Container Corp. of America, Chicago, 
it has been announced by THEODORE 
IseN, president. The new Chicago di- 
vision of Paramount Packaging Corp. 
will be under the general manage- 
ment of Irvin IsEN, vice president, 
and JoseEpH Gauss, sales manager, 
along with former Container Corp. 
personnel. Paramount expects to serv- 
ice all former Container Corp. ac- 
counts from the Chicago division. 


LASAR MANUFACTURING CO., 
INC.: “Gerry” Coan has been ap- 
pointed general sales manager, it was 
announced by WiLL1AM Lasar, pres- 
ident of the Los Angeles firm. Sales 
headquarters will be established in 
Chicago, and Coan, assisted by resi- 
dent zone managers, will appoint dis- 
tributors for the expanded line of 
Butcher Boy meat cutters and chop- 
ping machinery. 


OLIN MATHIESON CHEMiCAL 





CORP.: Epwarp B. ReyNotps has 


been selected New York regional sales 

















“TRAMCO” 


DECLINE CONVEYOR 


CHECK THESE 
IMPORTANT FEATURES 


¢ Low in cost— 
Safe positive action— 
Foolproof. 


¢ Can be attached to 


your existing rail. 


¥ Used in slaughtering 
plants for lowering 
hind-quarters from 
high to low rails. 


d Can be used on 


steeper grades. 


¥ Used for lowering 
on rail from floor 
to floor. 





7 Eliminates dangerous 
drop rail economically. 


Write for Further Details 


BOSTON TRAM RAIL CO., INC. 


9—11 T. WHARF 
BOSTON 10, MASSACHUSETTS 
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THE RATH PACKING CO., WATERLOO, IOWA 























The Three Glen Riddle Pittocks 
Representing forty-three years of 


pleasant expeller experience 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 


manager for Olin Aluminum, WALTER 
F, O'ConnELL, senior vice president, 
announced. The New York regional 
and district sales office for Olin Alu- 
minum is at 625 Madison ave., New 
York City. It will serve New York, 
New Jersey and the New. England 
states. National sales headquarters 
for Olin Aluminum is located at 400 
Park ave., New York City. 


THE DENNISON MANUFAC. 
TURING CO.: This Framingham, 
Mass., manufacturer has accepted de- 
livery from the development division 
of ApoteH Gortscuo, Inc., Hillside, 
N. J., of all rights, patents and de- 
signs on the Imagraph machine used 
for application of Dennison Theri- 
mage labels. Imagraph machines will 
now be produced, serviced and sold 
by the Dennison company. 


U. S. INDUSTRIAL CHEMIE 
CALS CO., DIV. NATIONAL DIS- 
TILLERS AND CHEMICAL CORP:: 
WituiamM H. Rot has been ap- 
pointed western field representative 
to supervise sales of Morea premix 
to mixer-distributors, who will blend 
and sell the final Morea product to 
feeders of beef cattle, dairy cattle and 
sheep. Roth will headquarter at the 
Pacific coast division offices at 1901 





West Eighth st., Los Angeles. 





SHEFTENE® 


Sodium Caseinate 


An Economical High-Quality 
Protein Binder for your 


Processed Meat Products ! 


Sheftene Sodium Caseinate is a pure 
food source of high-quality milk protein 
(approximately 90%), proven in meat 
products such as sausage, frankfurters, 
meat loaves, bolognas and others. 

Properly applied, Sheftene Sodium 
Caseinate will eliminate fat pockets, 
and cut rendering problems in sausage 
making, retaining moisture and appe- 


tizing color. It also helps to reduce 


Girerr 


* DIVISION 





OF 


64 


NATIONAL 














smokehouse shrinkage. 


And it’s a money-saving ingredient, too! 
By furnishing many of the properties of 
high-grade bullmeat, Sodium Caseinate 
permits the processor to take full ad- 
vantage of market conditions in select- 


ing and buying his meat ingredients. 


You are invited to send for samples and 


technical data. Write Dept. NP- 458. 


ELD CHEMICAL 
Norwich, N. Y. 


DAIRY PRODUCTS CORP. 


LEWIS-SHEPARD PRODUCTS, 
INC.; The appointment of Matcom 
S. ConE, JR., as its exclusive sales 
and service representative in western 
Tennessee, Arkansas and_ northern 
Mississippi has been announced by 
the Watertown, Mass., manufacturer 
of electric fork-lift trucks. Cone will 
have headquarters in Memphis. 


ARCHIBALD & KENDALL, INC:: 
Tuomas L. Murpny has been ap- 
pointed a vice president in charge of 
sales of the Aula division, according 
to Wa.LTER D. ARCHIBALD, chairman 
of the board of the New York spices, 
seasonings and curing ingredients 
firm. Murphy has been associated 
with the firm for ten years. 


MONSANTO CHEMICAL CO.: 
Consolidation of five marketing func- 
tions into an expanded market devel- 
opment department has been an- 
nounced by the plastics division of 
the company at Springfield, Mass. 
THEODORE S. Lawton has been pro- 
moted to head the new department. 


FIBREBOARD PAPER PROD- 
UCTS CORP.: Appointment of three 
new district sales managers has been 
announced by the Central Packaging 
division of this San Francisco firm. 
They are WaRNER E, Benrc, San Fran- 
cisco; C. F. J. ARRASMITH, Oakland, 
and GartH H. MILuer, FRESNO. 
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From 100* 
frozen > 


. 








IN 15 SECONDS 
in an RE-15 


RIETZ Extructor 


utilizing only 15 HP at 22 RPM 
and offering these unique 
advantages 


1.Accepts thawed, partially 
thawed or frozen blocks 


2.Accepts unindexed blocks fed 
in any position without bridging 
or choking 


3.Occupies only about 25 square 
feet of floor space, including the 
drive 

4. Provides controlled particle size 
through optional orifice plates 


5.Contains no knives to sharpen 
or endanger personnel 


6.Reduces operating labor costs 


7.Presents a crevice-free interior 
with welded blades and anvils for 
ease of cleaning 


8.Operates efficiently on blocks 
of meat, meat by-products, eggs, 
vegetables or fish 


Model RE-24 Rietz Extructor 
provides the same advantages at 
higher capacities 
investigate 
| RIETZ PREBREAKERS | 
and DISINTEGRATORS 








for 
full information, 





write 





MANUFACTURING CO. 


West Chester, Penn. 








Santa Rosa, Calif 
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for positive dependability... 
efficiency... serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 
great new line of Hunter Cargo Coolers. 


These performance-proved mechanical 
refrigerators for trucks are the result of 
Hunter’s nearly twenty years of special- 
ized experience in the design and 
manufacture of mobile temperature 
control systems. 


Hunter Cargo Coolers are made in a 
variety of types, sizes and capacities. Indi- 
vidual models are engineered to employ 
most efficient power systems for the par- 
ticular refrigeration job to be done — 
hydraulic drives, electric drives, engine- 
mounted compressor drives, etc. 


Write for descriptive literature 


and specifications on models to 
meet your specific requirements 


HUNTE 


























HUNTER CARGO COOLERS 


TRUCK REFRIGERATION SYSTEMS 


salar 


B 


@ light weight — permit 
bigger payloads 


@ compact — occupy less 
cargo space 


@ more refrigerating 
capacity per pound 
of weight 


@ high volume, low 
velocity air flow 


3 easier to install — 
designed for maximum 
serviceability 


@ lowest initial costs 


@ lower operating and 
maintenance costs 


@ rugged construction 
@ longer work life 









MANUFACTURING COMPANY 
30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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GREASEPROOF vwvrer 
PROTECTION at low cost 


In the American diet meats are basic. Economical 
all-purpose Rhinelander Glassine and Greaseproof papers 
are widely used in the giant meat packing industry .. . 

as inner liners and outer wraps, bands and labels, 
separator sheets and board liners . . . for meats and cold cuts, 
lard, shortening and the packaging of other by-products. 
These dense, greaseproof, high-efficiency papers protect 
against fat and oil penetration, retard rancidity . . . are neat, 
fresh, easy-to-print sanitary wraps. Available in standard 
grades, or tailored to fit your needs. For sound economical 
packaging, investigate Glassine and Greaseproof. 


Ask your supplier, or write us for samples. 


RHINELANDER PAPER 


Rhinelander Paper Company e Rhinelander, Wisconsin 
Subsidiary of St. Regis Paper Company 


GOVERNMENT INSPECTED 
MEAT-PACKING PLANT 


IN DETROIT 


To Be Sublet 
In Departments 





Operators are invited to take over 
any or all of the following facilities 
as independent or interdependent 
operations: 


©@ Beef killing floor with cooler: 


@ Lamb and veal slaughtering flcor 
with cooler: 


@ Hog slaughtering and cutting 
department: 
@ Large pork processing facilities 
with air-conditioned smoke houses: 
@ Large sausage kitchen: 
@ Meat canning facilities: 
®@ Beef boning department: 
@ Rendering plant, edible and 
inedible. 
These operations may be taken over 
fully equipped and ready to operate. 
Each department is complete with 
office and dressing room space. This 
plant has excellent rail and truck 
loading and unloading facilities. 


Phone Jack McKellar 
Vinewood 2-3500 Detroit 
or write 
1120 Springwells Avenue 
Detroit 








THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year's subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


| ( Check is enclosed 


| C Please mail me invoice 
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ALL MEAT... output, exports, imports, stocks 








Gain in Meat Output Mostly Pork 


The decline which has plagued meat production in recent weeks was 
checked last week, as volume of output under federal inspection rose 
slightly to 338,000,000 Ibs. from 337,000,000 Ibs. for the previous week. 
Pork accounted for the gain. However, with slaughter of all meat ani- 
mals below last year, current output of meat was 10 per cent smaller 
than the 377,000,000 Ibs. produced in the same week of 1957. Cattle 
slaughter was off by about 10,000 head for the week and about 16 
per cent, or 57,000 head smaller than a year ago. Hog kill on the other 
hand, rose by about 32,000 head for the week, but numbered about 
31,000 head below last year. Estimated slaughter and meat production 





by classes appear below as follows: 





BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's . Ibs. Number Production 
M's il. Ibs. 
April 12, 1958 300 167.4 1,095 145.9 
April 5, 1958 310 171.4 1,063 141.0 
April 13, 1957 357 200.5 1,126 148.5 
EAL LAMB AND TOTAL 
Week Ended Number Production M ON EA 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
April 12, 1958 118 13.2 237 11.6 338 
April 5, 1958 128 13.8 242 11.9 337 
April 13, 1957 142 15.8 263 12.4 377 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-58 LOW WEEK'S KILL: Cattle 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
April 12, 1958 1,005 558 237 133 
April 5, 1958 1,005 553 236 133 
April 13, 1957 1,002 562 237 132 
Week Ended CALVES SHEEP AND LARD PROD. 
Live Dressed AMBS Per Mil. 
ive Dressed cwt. Ibs. 
April 12, 1958 200 112 102 49 ‘ 36.0 
April 5, 1958 195 108 103 49 36.0 
April 13, 1957 . 198 Wt 99 47 15.2 40.5 

















March Movement of 


Meats From Storage 


Light; Closing Total 51% Below Year Earlier 


METS moved out of cold storage 

in comparatively light volume in 
March, a U. S. Department of Agri- 
culture report indicated. The outward 
movement of total holdings by about 
7,300,000 Ibs., compared closely with 


that of last year, but changes on some 
kinds were considerably smaller than 
last year, namely beef and pork. 
Aggregate volume of all meats in 
cold storage at the close of March 
were 417,867,000 Ibs. compared with 















U. S. COLD STORAGE MEAT STOCKS, MARCH 31, 1958 
March 31 Feb. 28 March 31 5-Yr. av. 
1958 1958 1957 1953-57 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
MEE, SEOMOI Dc 3 5c Saiat/co pene cowet ac anuaesermee 97,424 104,661 167,825 174,292 
eee, SR GUNG SNE CULO ii6 coe occas cee enececas 11,357 11,473 11,822 9,321 
PMR SMES shin Scisidsuy Ge ead'w's yoo mre mee ere Oa 108,781 116,134 179,647 183,613 
Pork, frozen: 
ED ix y o.ce ge >: crsteaie in mRR On wh ben ete enenes 6,039 6,195 15,913 rir 
FRR aee 28,503 45,678 59,778 are’ 
LES REA 73,971 93,532 bd 
Other pork 51,634 166 ive 
Total frozen pork 177,478 275,389 374,501 
Pork, in cure and cured: 
MRR (oer CNG, <a: cto. rhs t's o's dsareie!ecdrersaekers scare 8,340 13,773 > Pe 
EES oT” SE OES ag aa ape onceiee ve ge Peni ere 6,338 9,600 Pe 
EE ME ie baa. Coe new caw kr ee ona tin 35,756 52 ee 
REE COUNTER, Se inca puncs occ sted te tenet 50,434 104,865 
_Total, all pork 227,912 479,366 
RIS MEMO Sn ok co inks 3 olhiw ere viele c-d-nniesalan Snes 9,806 15,851 
Lamb and mutton in freezer ... 4,381 11,291 
Canned meats in cooler ...........e.cccceeccece 70,844 67,049 63,449 
NE? MON UNMOG. 5.53 cn peed icc td ow detew ewe 417,867 425,282 753,570 
On March 31, 1958, the government held in cold storage outside of processors’ hands 
2,145,000 Ibs. of beef and 2,050,000 Ibs. of pork. *Not reported separately previous to 1957. 
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425,282,000 Ibs. a month earlier. Cur- 
rent inventories were about 213,000,- 
000 Ibs., or 51 per cent below closing 
March holdings last year and about 
335,700,000 Ibs., or 80 per cent 
below the five-year 1953-57 average 
of 753,570,000 Ibs. 

Beef stocks at 108,781,000 Ibs. 
were down by about 7,500,000 Ibs. 
since the end of February, while last 
years outward March beef move- 
ment amounted to about 25,000,000 
lbs. Beef holdings on March 31 were 
down by about 71,000,000 Ibs. from 
the same date last year—a decline of 
65 per cent, and 75,000,000 Ibs., or 
70 per cent smaller than the five-year 
average of 183,613,000 Ibs. 

The decline in pork stocks of about 
3,700,000 Ibs. compared with a drop 
of 19,000,000 Ibs. last year. Total 
pork stocks on March 31 at 224,248,- 
000 Ibs. were about 129,000,000 Ibs., 
or 57 per cent smaller than a year 
earlier, and 255,000,000 Ibs. below 
the 479,366,000-lb. average—a decline 
of about 116 per cent. 

Veal inventories at the close of 
March at 9,313,000 Ibs. were among 
the smallest in several years and com- 
pared with closing February stocks of 
9,806,000 Ibs., 14,567,000 Ibs. a year 
earlier, and the five-year average of 
15,851,000 lbs. Lamb and mutton 
stocks rose moderately to 4,681,000 
Ibs. from 4,381,000 Ibs. a month be- 
fore, but were little more than half 
the 8,100,000 Ibs. a year earlier, and 
much less than half the five-year 
average of 11,291,000 Ibs. Inventories 
of canned meats at 70,844,000 Ibs. 
compared with 67,049,000 Ibs. a 
month before, 75,527,000 Ibs. a year 
ago and the closing March average of 
63,449,000 Ibs. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
April 14 totaled 8,436,259 Ibs. ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
7,656,622 Ibs. in storage on March 31 
and 46,574,982 Ibs. in storage on 
April 14, 1957. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Apr. 14 Mar. 31 Apr. 14 
1958 1958 1957 

P.S. Lard (a)..5,984,316 5,176,190 36,405,640 
P.S. Lard (b).. 280,000 280,000 1,004,136 
Dry Rendered 

Lard (a) 79,243 118,832 6,187,206 
Dry Rendered 

Lard (b) .... rae . 501.800 
Other Lard ....2,092,700 2,081,600 2,476,200 


TOTAL LARD .8,436,259 


(a) Made since Oct. 1, 1957. 
(b) Made previous to Oct. 1, 


7,656,622 


46,574,982 


1957. 
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Commercial Farm Slaughter 
Inspection Starts In Oregon 


With the slaughterhouse phase of 
statewide meat inspection fully cov- 
ered, the Oregon state department of 
agriculture is moving to establish lo- 
cations for farm slaughter inspection, 
M. E. Knickerbocker, animal industry 
division chief, has announced. 

The first area in which farm slaugh- 
ter arrangements have been com- 
pleted is Clatsop county, where farm- 
ers may now sell their meat food 
animals, including cattle, hogs, sheep 
and goats, to stores and restaurants. 

Oregon law requires inspection of 
farm slaughter going into retail chan- 
nels, Farmers are permitted to slaugh- 
ter and to sell all or a part of the 
carcass to a neighbor, but not to a 
retailer or locker plant operator with- 
out having the carcass inspected. The 
restriction is a safeguard against min- 
gling inspected and uninspected meat. 

After recent meetings between the 
department and the Retail Grocers 
Association, arrangements were made 
whereby farmers desiring to sell meat 
products on the local markets can 
take the live animal to the slaughter 
plant at Warrenton and stil] receive 
their full agreed price from the re- 
tailer for the carcass. 

All meat handled will be state in- 
spected and stamped and the farmer 
will have no slaughtering, dressing 
or spoilage problems. The public will 
also be assured of a product inspected 
for wholesomeness. The retailer will 
be able to comply with state laws and 
freely advertise inspected meats. 


Cuba Lard Imports up 7.5% 
Last Year; Most From U.S. 


Imports of lard into Cuba during 
1957 totaled 179,000,000 Ibs. This 
was an increase of about 7.5 per cent 
from the 166,300,000 Ibs. received in 
1956. Since over 99 per cent of such 
imports came from the United States, 
Cuba continued to hold its position 
as the leading buyer of U. S. lard. 

Nearly all the imports arrived in 
bulk in railroad tank cars which were 
ferried from Florida. The lard was 
then packaged locally and sold under 
Cuban brand names. 

Lard consumption in Cuba during 
1957 totaled 174,600,000 Ibs., up by 
about 3.5 per cent from 1956. Clos- 
ing stocks were up about 4,500,000 
Ibs., since the increase in consumption 
was substantially less than the in- 
crease in imports. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter of live- 
stock in California, February 1958- 
57, as reported to THE NATIONAL 
PROVISIONER: 





February—— 

1958 195 
CROthe, DORE. .ccccccccvecses 31,345 36,494 
oe ere ree eee 19,390 25,868 
ie rrr rrr ee 15,770 17,707 
ee | ee errr 28,750 38,243 


Meat and lard production for Feb- 
ruary 1958-57 (in lbs.) were: 


DE Sse cni esate ces ss 6,189,552 4,553 895 
Pork and beef ....c.c0s- 8,394,486 7, ‘478 (993 
Lard, substitutes ........ 732,979 420,564 


Totals Rael Giese chests cae 15,317,017 12 (458,452 
28, 1958, California had 120 
meat inspectors. Plants under state inspection 
totaled 365, and plants under state approved 
municipal inspection totaled 53. 


re of February 


Japanese Beef Imports to 
Drop, Own Meat Output Up 


Japan’s imports of beef and veal, 
which amounted to about one-fourth 
of her consumption in 1957, are e. 
pected to drop in 1958, the Foreign 
Agricultural Service has reported 
Domestic beef production was light 
during 1957 averaging about 13 per 
cent below 1956 as a result of heavy 
slaughter in 1956. Frozen beef for 
manufacturing was imported to mee 
demand. Domestic production is ex. 
pected to rise in 1958, thus reducing 
the need for imports. 

The Japanese government is en- 
couraging development of the coun- 
try’s meat marketing system. Seven 
carcass markets are to be established 
this year with government subsidies. 
The first opened at Osaka in Janu. 
ary. Three meat processing factories 
have been established, one each in 
Takasaki, Chiba, and Sapporo, with 
a total subsidy of 204 million yen 
($567,000) from yen funds supplied 
through the Public Law 480 program 
sales of Japanese currency. 


Meat Index In Upward Swing 


The price trend on meats switched 
again in the week ended April 8, as 
the index for the period edged up- 
ward to 108.7 from 108.4 for the pre- 
vious week, according to the Bureau 
of Labor Statistics. The average pri- 
mary market price index held steady 
at 119.6. The same indexes for the 
corresponding week last year were 
86.6 and 117.2 per cent, respectively. 
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SAUSAGE CASINGS 





Hog bungs: 





— 


WHO! 


Steers, 
Prim 
Choic 
Choic 
Choic 
Good 
Good 
Bull 
Comt 
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> * 3 2 x . OP 10, CULL ca eeeeenee 
— — a. ae Pe Fa (lel. Ib.) Whole Ground oo putes yrgre to — ogg * — aos 
Pork saus., s.c., 1-lb. pk.62 @65 Caraway seed ....... 19% 24% REUAFCTS (OL BRUSAKE Large prime, 34 in. 
Franks, s.c., 1-lb. pk. ..62 @72 Cominos seed ...... 41 47 Beef rounds: (Per set) Med. prime, 34 in. 
Franks, skinless, Mustard seed ; Clear, 29/35 mm, «...2.1.15@1.35 Small prime ...... 
1-Ib, package ........54 @55 FANCY, «eee eee ee 23 Clear, 35/38 mm. .....1.00@1.15 Middles, cap off ..... 
Bologna, ring (bulk) ..54 @60 yellow Amer. ..... 17 Clear, 35/40 mm, ..... 85@1.10 TRE AMIS 5 5's cos ce seo 
Bologna, art. cas., bulk.45 @47 Oregano... .eeeeseee 44 Clear, 38/40 mm, .....1.05@1.35 Hog runners, green 
Bologna, a.c., sliced, Coriander, a Clear, 40/44 mm. .....1.30@1.65 Sheep casings: (Per hank) 
6-7 oz. pk., doz. . .2.97@3.30 Morocco, No, 1... 20 24 Clear, 44 mm./up . -1.95@2.50 Oh ae cunt. > fc. eae 6.10@6.40 
Smoked liver, h.b., bulk.53 @54 Marjoram, French .. 62 67 Not clear, 44 mm./dn. 75@ 85 24/26 mm. ...........5.95@6.25 
Smoked liver, a.c., bulk.44 @48 Sage, Dalmatian, é Not clear, 40 mm./up. 85@ 95 SSPE rn) ek eek 4.75@5.25 
Polish saus., smoked ..58 @70 NO, Lo veeeeeeeeees 56 G4 Beef weasands: (Each) a ere 4.10@4.45 
New Eng. lunch spec. ..65 @77 Na.t, 34:10./ap:....2... 4G SI PANE 6.si0's sarere%sns 2.70@3.35 
New Eng. lunch spec., j SPICES No, 1, 22 in./up ...... 10@ 15 16/18: niins— 6 uc he acts 1.50@2.30 
PE age gy —. “is ae (Basis Chicago, original barrels, Beef middles: (Per set) CURING MATERIALS 
0.L., sliced, 6-7 02., doz. 3.11@3.80 wage, Sais) Bx. wide, 2% in./up.-8.50@3.70 Nitrite of soda, in 400-Ib. _ Owt 
Blood and tongue, bulk.65 @69 Whole Ground Lge wide, Cares ae rent oy - 1., del. or f.0.b. Chgo. $11.98 
Pepper loaf, bulk ..... 64% @75 Allspice, prime ..... 82 92 $e me d., 1%-2 % in. ‘6@115 Pure refined gran. ie 
P.L., sliced, 6-7 0z., doz.3.11@4.80 Resifted ......... 90 97 Narrow, 1% in./dn. ..1.05@1.15 nitrate of soda .......... 5.65 
Pickle & pimento loaf..47 @53 Chili, pepper ...... . 45 Beef bung caps: (Each) Pure refined powdered nitrate 
Pr, & P. loaf, sliced, Chili, powder ...... is 45 Clear, 5 in./up .... 33@ 38 OE GOGR oo css chic ccs sig vs08 0 
6-7 0z., dozen . -2.96@3.60 Cloves, Zanzibar .... 64 69 Clear, 4%-5 inch 28@ 32 ~— paper — f.o.b. 30.50 
Ginger Jam., unbl.. 92 98 Clear, 4-4% inch 19@ 21 hgo. gran. carlots, ton.. % 
DRY SAUSAGE Mace, faney, Banda.3.50 4.00 Clear, 3%-4 inch .... 15@ 16 Rock salt in 100-Ib. ‘ 
(lel. Ib.) West Indies ...... 3.50 Not clear, 4% inch/up 18@ 21 bags, f.o.b. whse, Chgo... 28.50 
Cervelat, ch. hog bungs. = 07 East Indies ...... re 3.20 ‘ i Sugar: 
ee ee 64 Mustard flour, fancy .. 40 — bladders, salted: — Raw, 96 basis, f.o.b. N.Y... 5.70 
CR eer > 88 AS Ee PAPER es 36 ait _jAnch, up, inflated. . 18 tefined standard cane 3 
ee eee 88@ 90 West Indies nutmeg .. 2.50 Se, inch, inflated.. 15 gran, basis (Chgo.) .....- 8.85 
. * 3 arr 95@ 97 Paprika, Amer. No. 1 .. 48 5%4-6% inch, inflated.. 13@ 14 Packers curing sugar, 100 
Salami, Genoa style ....1.05@1.07 Paprika, Spanish ... .. 65 Pork casings: Ib. bags, f.o.b. Reserve, y 
Salami, cooked Cayenne pepper .... .. 62 . down 3 D ee ae ewer 8.70 
s.r eee Pepper: 32 mm ; Dextrose: 
I atin 5'o01-0' a.<.chces a OS ee Sere he By te ees c 3.65@ Cerelose, regular, ‘ 
See e- ee 54 59 SE/8S Mam... ~. ecccocad 3.05@ (carlots per ewt.) .......- 7.46 
PEO Ske cu csckads ee Pe, Pee 39 43 pe eee 3.05@ Ex-warehouse, Chicago ..... 7.61 
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(Per hank) 
. .6.10@6.40 
. -5.95@6.25 
. 4.75 @5.25 
. 4.10@4.4 
. -2.70@3.35 
. 1.50@2.80 


RIALS 

lb. Cwt 
Chgo. .$11.9 
Brest 5.65 
be 
ton.. 30.50 
hgo... 28.50 


N.Y... 5.70 





April 15, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen, range: (earlots, Ib.) 
Prime, 700/800 ..... None quoted 
Choice, 500/600 ..... 45 
Choice, 600/700 ..... 45 
Choice, 700/800 ..... 45 @45% 
Good, 500/600 ...... 41n 
Good 600/700 ...... 40%n 
MEAS ate as aes ese 37% 
Commercial cow .... 35 
Canner-cutter cow 34% 

PRIMAL BEEF CUTS 

Prime: (Lb.) 


Rounds, all wts. .... 54 
Trimmed loins, 





50/70 Ibs. (1el) 98 @1.15 
Square chucks, 

70/90 Ibs. (lel) ... 42 
Arm chucks, 80/110..40 @41 
Ribs, 25/385 (lel) ...75 @T77 
Briskets (el) ay 36 
Navels, No. 1 23 
Flanks, rough No, 1 22 

Choice: 
Hindgtrs., 5/800 .... d2n 
Foreqtrs., 5/800 .... 40 


Rounds, 70/90 
Tr. loins, 50/70 (lel) .7 


to 
a 
wv 
> 





Sq. chucks, 70/90 ... 42n 
Arm chucks, 10/110.. 40 
Ribs, 25/35 (lel) ....58 @62 
weeemets (lel) 6... 36 
Navels, No. 1 ...... 23 
Flanks, rough No. 1. 22 
Good (all wts.): 
A re @il 
Sq. eut chucks @42 
BAe ore eee @35 
Sener ee 
ME ioc eich ecelece outa 63 @65 


COW & BULL TENDERLOINS 


Fresh J/T. C/C Grade Froz. C/L 
(0@63.... Cow, 3/dn. .... 62 
S0@85..... Cow. 8/4 ..... TH@SO 
S@ ..... Cow, 4/5 .....80@85 
@1.00.... Cow, 5/up . 85a@9) 
%@1.00.... Bull, 5/up . 85@90 


BEEF HAM SETS 





Insides, 12/up. Ib. 
Outsides, &/np, Th, 

Knuckles, 7144/up, Ib. ........ 
CARCASS MUTTON 
Choice, 70/down, Ib. .. 27% 
food, 70/down, Ib. ... 2514 
n—nominal, b—bid, a—asked. 


1958 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 
Tongues, No. 1, 100’s.. 8214n 
Tongues, No. 2, 100’s.. 27ln 
Hearts, regular 100’s, 30n 
Livers, regular, 35/50’s 84%4n 
Livers, selected, 35/50's 40n 
Lips, sealded, 100’s .. 16%n 
Lips, unscalded, 100’s. 15 
Tripe, scalded, 100's 11% 
Tripe, cooked, 100’s ... 18n 
i Ag a eae 10% 
pi a eee 10% 
i” eg arn Hon 

FANCY MEATS 
(lel prices) 

Beef tongues, corned.. 28 
Veal breads, 

wader 32.08. 4% isevs 71 
BD OO vciccsasnss 90 
Calf tongues, 1 Ib./dn. 20 
Oxtails, fresh select ...25  @27 

BEEF SAUS. MATERIALS 

FRESH 

Canner-cutter, cow (Lb.) 

meat, barrels ...... 48 
Bull meat, boneless, 

1 BRE arm Bien 50% 
Beef trimmings, 

75/85%, barrels .... 39 
Beef trimmings, 

85/90%, barrels .... 45 
Boneless, chucks, 

WG, gtk’ s oars Gras 18, 
Beef cheek meat, 

trimmed, barrels .... 40 
Beef head meat, bbls.. 36n 





Veal trimmings, 

boneless, barrels ....45 @46% 

VEAL—SKIN OFF 
(lel carcass prices, ewt.) 
Pree: 90/920 .....- $50.00@51.00 
Prime, 120/150 ...... 50.00@51.00 
Choice, 90/120 ...... 47.00@48.00 
Choice, 129/150 ...... 47.00@48.00 
Good, 90/150 ....... 45.00@46.00 
Stand., 90/190 . 43.00@44.00 
Utility. 90/190 ..... 40.00@41.00 
Cull, 60/125 ....... 33.00@34.00 
CARCASS LAMB 
(lel prices, Ib.) 

Prime, 
Prime, 
Prime, 
Choice, ¢ 
Choice, 45/: 
Dy 6 9 Eee teva eer 51 
a EE WEEN vols. carole wardatecs 49 





Los Angeles 





FRESH CALF: 
Choice: 


(Skin-off) 


LAMB, Spring (Carcass): 
Prime: 





MUTTON (Ewe): 








see ata 8.85 

100 

ve, 

+ hone 8.7 
7.6 











Choice, 70 Ibs./down... 
Good, 70 lbs./down .. 


PACIFIC COAST WHOLESALE MEAT 


200 Ibs. down ........ 51.00@54.00 
Good: 
200 Ibs. down ........ 48.00@52.00 


47.00@49.00 
43.00@47.00 


47.00@49.00 
43.00@47.00 
44.00@48.00 


None quoted 
.. None quoted 
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PRICES 


San Francisco No. Portland 


FRESH BEEF (Carcass): April 15 April 15 April 15 
STEER: 
Choice: 
LS ee $47.50@49.00 $47.00@49.00 $46.00@48.00 
Bete: TB. idea ces 46.00@48.00 46.00@ 48.00 46.00@47.00 
Good: 
500-600 Ibs. 45.00@ 47.00 45.00@46.00 45.00@46.00 
600-700 Ibs. 44.00@ 46.00 44.00@45.00 44.50@45.50 
Standard: 
ee WO. -ciawesaes 43.00@45.00 40.00@ 43.00 43.50@44.50 
COW: 
Standard, all wts. .... None quoted 38.00@40.00 None quoted 
Commercial, all wts. .. 37.00@39.00 36.00@38.00 38.00@42.00 
Utility, all wts. ...... 36.00@38.00 34.00@36.00 37.00@40.00 
Canner-Cutter ......... None quoted 32.00@34.00 36.00@38.00 
Bull, util. & com’l . 41.00@43.00 40.00@42.00 43.00@45.00 


(Skin-off) (Skin-off) 


None quoted 50.00@53.00 
50.00@52.00 45.00@52.00 


47.00@50.00 
43.00@ 47.00 


44.00@46.50 
40.00@ 42.00 


47.00@50.00 
43.00@47.00 
45.00@48.00 


44.00@46.50 
40.00@42.00 
42.00@44.00 


None quoted 
20.00@24.00 


27.00@28.00 
27.00@28.00 











BEEF-VEAL-LAMB.... Chicago and outside 


CHICAGO NEW YORK 


April 15, 1958 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 
(1.e.1. prices) 

Steer: (Western, ewt.) 
Prime, care., 6/700.$53.00@56.50 





Prime, eare., 7/800. 53.50@56.50 
Choice, carc., 6/700. 46.50@48.00 
Choice, carc., 7/800. 46.50@48.50 
Good, care., 6/700.. 43.50@46.09 
Good, carc., 7/800.. 42.50@45.00 
Hinds., pr., 6/700. .62.00@64.00 
Hinds., pr., 7/800.. 61.00@65.09 
Hinds., ch., 6/700.. 51.00@55.00 


Hinds., ch., 
Hinds., gd., 
Hinds., gd., 

BEEF CUTS 


(1.¢.1. prices, Ib.) 


. -51.00@56.00 
- 47.00@50.00 
7/800.. 47.00@51.00 


Prime steer: 





Hindgqtrs., 600/700 ...62 @66 
Hindqtrs., 700/800 ...62 @65 
Hindqtrs., 800/900 ...62 @65 
Rounds, flank off ....51 @54 
Rounds, diamond bone, 

flank off ............52 @56 
Short loins, untrim, ..1.04@1.24 
Short loins, trim, ....1.26@1.46 
css en ane sires ys 231% @25 
Ribs (7 bone cut) ....72 @80 
Arm chucks 43 @45 
RO 6G. 'c bates caeonee 41 @44 
PRS ceca dcatens ine 2614, @28 


Choice steer: 





Hindgqtrs., 600/700 ...51 @57 
Hindqtrs., 700/800 ...52 @57 
Hindqtrs., 800/900 53 @56 
Rounds, flank off ....50 @53 
Rounds, diamond bone, 
flank off ............51 @54 
Short loins, untrim....67 @82 
Short loins, trim. ....87 @1.02 
PORES lS ivaccstesccete 23% @25 
tibs (7 bone cut) ...58 @64 
AS CBUCKS 605 066 vee 41 @44 
Wriekete oe... ck oossses 40 @438 
|g |: ee a ets ee 26 @27 


FANCY MEATS 








(Le.1. prices) 
(Lb.) 
Veal breads, 6/12 oz. ........ 22 
PE ORE pcechchacansers deo 1.14 
Beef livers, selected .......... 48 
eet. RINNE cceatlenadiccmens 28 
Oxtails, %-lIb., frozen ........ 29 
LAMB 
(Le.1, carcass prices, cwt.) 
City 

Prime, 26/00 - . ccsicc: 50.00@54.00 
Prime, 40/45 ........ 51.00@54.00 
Primé, 45/65. ....<... 48.00@52.00 
Prime, SO/GH. 2.40%. 47.00@49.0) 
Choice, 30/40 ........ 49.00@53.00 
Choice, 40/45 ........ 48.00@53.00 
Choice, 45/55 ........ 46.50@51.00 
Choice, 55/65 ........ 46.00@48.09 
ae ere ore 49.00@50.00 
GdeG. GPSS . . cicis ies 49.00@51.0) 
Good, 45/56: ...c.c0c< 48.09@51.00 

Western 
Prime, 46/dn. .....% 49.09@52.00 
Prime, | SRR 48.00@50.00 
Prime, 86/06 6.0650: 46.00@47.00 
Choice, 45/dn, ........ 48.00@51.00 
Choice, 45/55 ........ 46.00@48.00 
CmOICe. SEG © a...c5. cece 45.00@ 46.50 
Good, 45/dn, ........ 45.00@ 49.00 
Good, 45/55 ........ 44.00@48.00 

VEAL—SKIN OFF 

(1.e.1, carcass prices) Western 
Prime, 90/120 ...... $52.00@55.00 
Prime, 120/150 ...... 52.00@55.00 
Choice, 90/120 ...... 45.00@49.00 
Choice, 120/150 ...... 45.00@49.00 
Good, 50/90 ........ 41.00@45.00 
Good, 90/120 ........ 42.00@45.00 
Stand., 50/90 ....... 39.00@40.00 
Stand., 90/120 ...... 38.00@40.00 


Calf, 200/dn., ch. 
Calf, 200/dn., gd. 
Calf, 200/dn., std, 


.. 39.00@41.00 
- 38.00@40.00 
. 37.00@38.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 


Marketing Service, week ended 
April 12, 1958, with comparisons: 
STEER and HEIFER: Carcasses 

Week ended Apr. 12 ... 8,450 

Week previous ........ 8,790 
cow: 

Week ended Apr. 12... 834 

Week previous ........ 455 
BULL: 

Week ended Apr. 12 ... 284 

Week previous ........ 293 
VEAL: 

Week ended Apr. 12... 12,646 

Week previous ........ 10,900 
LAMB: 

Week ended Apr. 12... 29,907 

Week previous ........ 34,104 
MUTTON: 

Week ended Apr. 12 ... By 

Week previous ........ 1,341 
HOG AND PIG: 

Week ended Apr. 12 ... 9,503 

Week previous ........ 8,445 
BEEF CUTS: Lbs. 

Week ended Apr. 12 ... 297,307 

Week previous ........ 329,314 
VEAL AND CALF CUTS: 

Week ended Apr. 5 ... 3.785 

Week previous ........ 6,244 
LAMB AND MUTTON: 

Week ended Apr. 12 ... 14,918 

Week previous ........ 9,928 
PORK CUTS: 

Week ended Apr. 12 ... 873.399 

Week previous ........ 823,870 
BEEF CURED: 

Week ended Apr. 12... 13,520 

Week previous ........ 14,997 


PORK CURED AND SMOKED: 


Week ended Apr. 12 ... 510.325 

Week previous ........ 291,127 

CCUNTRY DRESSED MEAT 
VEAL: Careasses 

Week ended Apr. 12 ... 8.181 

Week previous ........ 9,339 
HOGS: 

Week ended Apr. 12... ci 

Week previous ........ 17 
LAMB: 

Week ended Apr. 12... 868 

Week previous ........ 4,304 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Apr. 12 ... 10.169 
Week previous ........ 11,319 

CALVES: 

Week ended Apr, 12... 8.607 
Week previous ........ 8,776 

HOGS: 

Week ended Apr. 12... 52.795 
Week previous ........ 46,980 

SHEEP: 

Week ended Apr, 12 ... 29,987 
Week previous ........ 36,260 
PHILA. FRESH MEATS 


April 15, 1958 
WESTERN DRESSED 





STEER CARCASSES: (Cwt.) 
Choice, 500/700 ....$48.75@50.50 
Choice, 700/800 . 48.75@50.50 
Good, 500/800 ..... 45.25@47.50 
Hinds., choice ..... 54.00@56.00 
Hinds., good ...... 50.00@53.00 
Rounds, choice i 3.00@55.00 
Rounds, good ..... 52.00@54.00 

COW CARCASSES: 

Com’l, 400/up ..... 39.25@40.75 
Utility, all wts. . 37.50@39.25 

VEAL (SKIN OFF): 

Choice, 90/120 .... 48.00@51.00 
Choice, 120/150 .... 48.00@51.00 
Good. 50/90 ...... 45.00@46.00 
Good, 90/120 ...... 46.00@47.00 
Good, 120/150 ..... 46.00@47.00 

LAMB: 


Ch. & pr., 30/45 .. 
Ch. & pr., 45/55 . 
Good, all wts. 


- 48.00@52.00 
-- 47.00@50.00 
- 44.00@48.00 


LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 


Care., 5/700 481%4@501445% @46% 
Care., 7/800 48 @50 45 @46 


Hinds., 120/170 ..54@56 48@51 
Hinds., 170/195 ..53@55 48@50 
Rounds, no flank.53@57 51@53 
Hip rd. plus flank.52@55 50@52 
Full loins, untrim.56@58 46@52 
Short loin, untrim.67@78 60@66 
Ribs (7 bone) ....60@65 52@55 
Arm chucks .....44@46 41@44 
i Serre 41@44 41@44 
Short plates ..... 26@28 26@25 











ORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot 


SKINNED HAMS 


basis, 














F.F.A. or fresh Frozen 

ot eer og. eee 47% 

GD -cwostes-ex > g, re 46 

45@45% 14716 ..... 45@45% 

| ea ae 43% 

. eee tl. See - 42 

4 ee 90/23 2... . 39% 

39@ 391, Base ooves 39@39% 

a 7: err 38%a 

37 eee 37 

36 aR BO BR. «aise 36 

PICNICS 

F.F.A. or fresh Frozen 

32@32% 4/8 ..... 32@32% 

30@30% en Woesee 30@30% 

28% @29 BIRO onc cantcns ae 

%&@29n CUVEE wedcenaee 28%n 

28% @29n BB/14 2.000.025. 2B%0 

281, @29 . 2/up, 2’s in 28% 
FAT BACKS 

Frozen or fresh Cured 
SSCs J), oe oes 10%n 
. aa S 

ee 10 

12% n 2 

geet: 14/16 

oo eee a ee 

as | 

| ee ne 20/25 





n—nominal, b—bid, «a—asked. 


Chicago price zone, April 16, 





1958) 


BELLIES 

F.F.A. or fresh Frozen 
eee ig 3914 
ED «pines bas J rr 39% 
1 PTs DORE ds vee sao 39% 
Rs awerews fs Sere: 387% 
35% @36 i Us. Serres 
AO. Garey cus eer 34% 
SE. Ka ae soa: re 32 
Gr. Am.,froz., fresh D.S. Clear 

So: | re ees 26144n 








WB ices 5 Loins, 12/dn. 
46%, @47 Loins, 12/16 
43@43% Loins, 16/20 
41%.... Loins, 20/up 
40@41.. Butts, 4/8 
i ee Butts, 8/12 
37%.... Butts, 8/up 
481.@44 Ribs, 3/dn 
29@39% Ribs, 3/5 
, eae Ribs, 5/up 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
23...... Square Jowls ...... un. 
19% @20 Jowl Butts, loose... 19 


20%.... Jowl Butts, boxed... ung. 





LARD FUTURES PRICES 


NOTE: Add %e to all price quo- 
tations ending in 2 or 7. 


FRIDAY, APRIL 11, 1958 





Open High Low Close 
May 12.75 12.90 12.67 12.85 
-70 

July 12.42 12.65 12.35 
Sept. 12.17 12.25 12,12 
Oct. 11.80 11.90 11.75 
Nov. ie ia ani 

Sales: 4,240,000 Ibs. 

Open interest at close Thurs., 
Apr. 10: May 305, July 459, Sept. 
105, and Oct. 46 lots. 


MONDAY, APRIL 14, 1958 





May 12.72 12.82 12.72 12.77a 

July 12.55 12.65 12.52 12.57 
-60 

Sept. 12.22 12.30 12.20 12.27b 

Oct. 11.92a 

Noy. 


Sales: 2,960,000 Ibs. 

Open interest at close Fri., 
11: May 302, July 461, Sept. 
and Oct. 46 lots. 


Apr. 
96, 


TUESDAY, APRIL 15, 1958 






May 12.80 12.82 12.67 12.75 
July 12.62 12.65 12.52 12.60a 
Sept. 12.30 12.385 12.20 12.30a 
Oct. 11.95 11.95 11.90 11.95 

Sales: 3,600,000 Ibs. 

Open interest at close Mon., Apr. 
14: May 299, July 480, Sept. 100, 
and Oct. 46 lots. 


WEDNESDAY, APRIL 16, 1958 





May 12.90 12.90 12.85a 

July 12.65 12.72 12.65 
-70 

Sept. 12.35 12.37 2.380 12.35a 

Oct. 12.00 12.05 11.95 12.05 

Sales: 5,320,000 Ibs. 

Open interest at close Tues., Apr. 
15: May 291, July 480, Sept. 106, 
and Oct. 44 lots. 

THURSDAY, APRIL 17, 1958 









May 12.77 12.80 12.72 
July 12.57 12.65 12.57 
Sept. 12.30 12.35 12.30 
Oct. 11.97 12.05 11.97 
Sales: 3,000,000 Ibs. 


Open interest at close Wed., Apr. 
16: May 283, July 492, Sept. 108, 
and Oct, 40 lots. 


70 





CHGO. FRESH PORK AND 
PORK PRODUCTS 





April 15, 1958 
(lel., Ib. 
Hams, skinned, 10/12 49 
Hams, skinned, 12/14 47% 
Hams, skinned, 14/16 461%, 
Pienics, 4/6 tbs. ...... 34 
Picnics. 6/8 thea... os; 31% 
Pork loins, boneless ..10 @T5 
Shoulders, 16/dn. loose... 37 
(Job lets, Ib.) 
Pork livers 8 2 
Tenderloins, Ss 3 85 
Neck bones, bbls, ...... 16 @17 
SO Fe eal 18 
RE ig | Pee 10 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 

40% lean, barrels .... 27% 
Pork trimmings, 

50% lean, barrels .... 30 
Pork trimmings, 

80% lean, barrels 40 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 34 
Pork cheek meat, 

Re ae er a are 40 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

RN clone os 6 x crs ea-5.0 CO 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 14.75 
Kettle rendered, 50-lb. tins, 

EO. ARON 66 dsceeednd 16.25 
Leaf, kettle rendered tierces, 

CSE ROMIDY . o.c 0: c.0.9.5:0%:% 0 17.00 
TAG RE nok cvs ieedcanws's 17.00 
Neutral tierces, f.o.b. Chicago 16.75 
Standard shortening, 

GE WC MLD | on s:disie eevee, EO 


Iiydro shortening, N. & 8. 


. 21.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend, 50-Ib. 

eash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Apr. 11. 11.50 13.75n 
Apr. 14 11.50 13.75n 
Apr. 15 11.50 13.75n 
Apr. 16. 11.50n 13.75n 
Apr. 17. 11.50n 13.75n 








MARGINS LITTLE CHANGED THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Price shifts in pork and live hogs were much in the 


same direction (downward) 


slight changes in cut-out margins. Markdowns in leap 
pork fairly nearly matched the decline in costs of hogs, 
while the market on fat cuts held fairly steady with las 






week. 
—180-220 lbs.— 220-240 Ibs.— —240-270 Ibs— 
Value Value Value 
per per ecwt. per per cwt. per _ per ewt, 
ewt, fin. ewt. fin. ewt. fin, 
alive yield alive yield alive Yiebl 
Lean cuts $19.97 $13.16 $18.62 $12.47 $17.4 
Fat cuts, 9.44 6.56 9.30 6.01 R44 
Ribs, trimms., 3.91 2.59 3.51 2.37 3.30 
Cost of hogs $21.08 $20.65 
Condemnation loss 10 10 
Handling, overhead 1.82 1.65 
TOCKL: COBOL. ijpsscecs 22.89 32.93 22.83 32.14 31.0 
TOTAL: VALUE a8: vies 23.16 ‘ 1 22.31 $1.48 20.85 20.24 
Cutting margin .-+$ .27 +8 .38 $ 52 $ .71 $1.38 $1.85 
Margin last week...+ .26 +  .36 oT Bye | 1.31 lt 





this week, resulting in only 








PACIFIC COAST WHOLESALE PORK 


Los Angeles 


April 15 





FRESH PORK (Carcass): 
80-120 Ibs., U.S. No, 1-3. 
120-180 Ibs., U.S. No. 1 


-3.$36.00@38.00 34.00@36.00 $34.00@35.0 
FRESH PORK CUTS, No. 1: 
LOINS: 
oe Serre ee ee 50.00@53.00 55.00@57.00 53.00@56.00 
PORE NO 664.58 sons hss 50.00@ 53.00 56.00@58.00 53.00@ 56.00 
EEO IRS sas5 esc ames 50.00@53.00 51.00@55.00 54.00@58.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
Gh SO TRS a iagasasaae 37.00@ 44.00 36.00@ 40.00 38.00@ 42.00 
HAMS: . 
See TO. | 5b viax Kewwwke 54.00@59.00 57.00@61.00 54. 00@58.0 
PE Hs; S608 sicanas 53.00@58.00 55.00@60.00 54.00@57.00 
BACON ‘“Dry’’ Cure, No. 1: 
8 8: SR ne ape ees 48.00@62.00 57.00@61.00 53.00@57.00 
ee eerie 47.00@ 49.00 55.00@ 60.00 52.00@55.00 
gt RR er ee 46.00@56.00 52.00@56.00 49.00@53.0 
LARD, Refined: 
RID. COKtONS 6 ck 18.50@20.75 21.00@22.00 17.00@19.0 
50-Ib, cartons & cans... 16.00@20.25 20.00@ 21.00 None quoted 
VICOE bikes sce 15.25@19.75 18.00@ 20.00 14.00@17.0 


(Packer sty 
None quceted 


PRICES 


No. Portland 
April 15 

(Shipper style 

None quoted 


San Francisco 
April 15 
(Shipper style) 
$36.00@38.00 


le) 








N. Y. FRESH PORK CUTS 





April 15, 1958 
City 

Sox lots, ewt. 
Pork loins, 8/12) ....$52.00@57.00 
Pork loins, 12/16 .... 51.00@56.00 
Hams, sknd., 10/14.. 50.00@55.00 
Boston butts, 4/8 . 47.00@50.00 
tegular picnics, 4/8.. 31.00@34.00 





Spareribs, 3/down . 46.00@50.00 





(1.¢.1, prices, ewt.) Western 

Pork loins, 8/12 .... 50.00@54.00 
Pork loins, 12/16 .... 50.00@53.00 
Hams, sknd., 12/16 .. 50.00@55.00 
Boston butts, 4/8 . 42.00@46.00 
igen OMe Ya - Reena gree Poe 32.00@35.00 


Svareribs, 3/down . 44.00@48.00 


N. Y. DRESSED HOGS 


April 15, 1958 
(Heads on, leaf fat in) 
75 Ibs. 
to 100 Ibs. 
to 125 Ibs. 75@36. 
eS” 33.75@36. 


CHGO. WHOLESALE 
SMOKED MEATS 


April 15, 1958 
Hams, skinned, 14/16 Ibs., (Ay.) 
wrapped 
Hams, skinned, 
ready-to-eat, 
Hams, skinned, 16/18 Ibs., 
WERE No 5 ens dt Scnesitienses 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped = ...... 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped ..... 52 
Bacon, fancy sq. cut seed- 
less, 12/14 Ibs., wrapped 
Bacon, No. 1 sliced 1-Ib. heat 
seal, self-service, pkge. 


50 to 


or 





100 


125 


14/16 Ibs., 
wrapped 


THE NATIONA 


PHILA. FRESH PORK 


April 15, 1958 
WESTERN DRESSED 
(1.e.1. The 
Reg. loins, 8/12 ........ 50 @51 
Reg. loins, 12/16 ...... 49 @i0 
Boston butts, 4/8 ...... 44 @H 
Spareribs, 3/down ..... 46 @8 
LOCALLY DRESSED 
Pork loins, 8/12 .......51 @6 
Pork loins, 12/16 ...... 49 @i4 
emien, TOs. iim s ccd 3744 @39 
Spareribs, 3/down ..... 44 @8 
Spareribs, 3/5 ......0.: 38 @4 
Boston butts, 4/8 ...... 43° @4i6 
Skinned hams, 10/12 51 @i 
Skinned hams, 12/14 ...50 @58 
Picnios, 2.6;.; 4/8. 25.06 35 «@39 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
ago for the week ended 
Apr. 12, 1958 was 16.6, the 
U. S. Department of Agri- 
culture has reported. This 
ratio compared with the 
17.6 ratio for the preceed- 
ing week and 14.0 a year 
ago. These ratios were cal- 
culated on the basis of No. 
3 yellow corn selling at 
$1.264, $1.205 and $1.290 
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per bu. during the three 
periods, respectively. 
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le 


lesday) 

1 in the 
in only 
in lean 
of hogs, 
vith last 


)-270 Ibs,— 
‘alue 

per ewt 
: fin, 
P yiell 
47 $17.0 
01 8.4 
37 3.30 


23 31.00 
85 29.24 
38 $1.85 
31 Lt 


tICES 


0. Portland 
April 15 
ipper style 
None quoted 
54. 00@35.0 


13.00@56.00 
13. 00@ 56.00 
14. 00@58.00 


(Smoked) 
38.00@ 42.00 


14. 00@58.00 
14. 00@57.00 


13.00@57.0 
52.00@ 55.00 
19.00@53.00 


17.00@ 19.0 
None quoted 
14.00@ 17.0 


niibecieeiennenieesmmndl 


PORK 


"35 @39 


ATIOS 


tio based 
's at Chi- 
k ended 
16.6, the 
of Agri- 
ed. This 
vith the 
preceed- 
0 a year 
vere cal- 
is of No. 
elling at 
d $1.290 


BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


unless otherwise indicated) 
April 16, 1958 


BLOOD 


Chicago, 
Wednesday, 


(F.O.B. 


Unground, per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


TOW TOBE. oc ccccccredcccevecseesteveses 8.25n 
Mn CUNE >, Snape kre vavs Ce eeeeRehee rte 8.00n 
High test .....cccccccccscccesccccscees 8.00n 


PACKINGHOUSE FEEDS 
Carlots, ton 
bagged .$ .95.00@107.50 


50% meat, bone scraps, 


50% meat, bone scraps, bulk ... 92.50@100.00 
60% digester tankage, bagged... 105.00@112.50 
60% digester tankage, bulk - 100.00@105.00 


0% blood meal, 50-Ib. bags, 
(specially prepared) 
60% steam bone meal, 


FERTILIZER MATERIALS 
Feather tankage, ground 

per unit ammonia 
Hoof meal, per unit ammonia 


DRY RENDERED TANKAGE 

Taw) Tee WET TENEO NOG. 6 as ceca ccceccees 1.75n 
Maer M06C. BOF WHE. DIOC. ooo n ce cick eves dees 1.70n 
Wise: teat, Per UME Prot... ce cceciness 1.65-1.70n 


GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton ........ 25.00 
Cattle jaws, feet (non-gel.) ton... 10.00@14.00 
po SR. GP rice ere 13.00@18.00 
Pigskin (gelatine), cwt. 6.25@ 7.25 


92.50 
75.00@ 90.00 


bagged... 


patie: oinih's, vies. a lsiesese 45.50 
araisin +6,.00@6.50n 


Pigskins (rendering), piece ....... 15@25 
ANIMAL HAIR 
Winter coil dried, per ton ........ *40.00 
Summer coil dried, per ton .. ....*25.00@30.00 
Cattle switches, per piece ......... 8@4 
Winter processed (Nov.-March) 
CREME <a 6 silane bode 2a iis a « x4: 5.6510 9n 
Summer processed (April-Oct.) 
SRT IIRE | oa Sey te To 8 EE ee ak Oae S@obn 
*Delv'd., te.a.f. Midwest, n—nom., a—asked, 
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BUYING and Processing 
Animal By-Products 


for 16 Years 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 





and help keep your premises clean. There’s a 
DARLING truck as near as your telephone. 


Bring your problems to us 


Let the accumulated 
experience of 

DARLING & COMPANY'S 
trained, technical service 
staff help you... 
without cost to you. 


TALLOWS and GREASES 


Wednesday, April 16, 1958 





A moderate trade was evident in the 
Midwest area late last week. Bleach- 
able fancy tallow and choice white 
grease, not all hog, sold at 7%c, c.a.f. 
Chicago. Most other items were 
sought at steady levels, with sellers 
asking fractionally higher. Choice 
white grease, all hog, sold at 8%c, 
delivered New York. Bleachable fancy 
tallow was bid at 8%s8@8'%c, same 
destination, with offerings at 85sc, up 

Prime tallow was bid at 75%4@7%c, 
and special tallow at 742@7%c, c.a.f. 
Avondale, La. Yellow grease was 
bid at 6%4c, c.a.f. Chicago, and in- 
dications were in the market of Yc 
higher for low acid material. 

On Friday, a few tanks of choice 
white grease, all hog, sold at 8%c, 
c.a.f. New York. Later offerings were 
held at 9c. Regular production yellow 
grease was bid at 6%c, c.a.f. Chicago. 

No significant price changes took 
place on Monday of the new week. 
Bleachable fancy tallow was in fair 
call at 8%@82c, c.a.f. New York. 


Choice white grease, all hog, was 
still offered at 9c, New York des- 
tination, with inquiry fractionally 
lower. Edible tallow was steady. 

Edible tallow traded on Tuesday 
at 11%@11%c, f.o.b. River points, 
and at 11%c, Chicago. Regular pro- 
duction bleachable fancy tallow sold 
at 7%c, and hardbody material at 
7%c, c.a.f. Chicago. Choice white 
grease, all hog, was offered at 8%c, 
c.a.f. East. Inquiry for yellow grease 
was at lower levels—6%@6%c, Chi- 
cago, and product considered. Special 
tallow was bid at 7c, c.a.f. Chicago, 
and at 7%c, c.a.f. East. 

Bleachable fancy tallow traded at 
midweek at 8%c, c.a.f. East, with 
later bids Yc lower. Choice white 
grease, all hog, sold at 8%4c, same 
destination. Buying inquiry on bleach- 
able fancy tallow was at 8%c, c.a.f. 
Avondale. Special tallow sold at 74%@ 
7TYac, c.a.f. Chicago. Yellow grease 
was bid at 6%4@6%c, c.a.f. Chicago, 
and product considered. No significant 
change took place on edible tallow. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 114%@11%c, and 
11%c, Chicago basis; original fancy 
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... for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 
or call collect to... 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WaArwick 8-7400 
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ONtario 1-9000 
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VAlley 1-2726 
Lockland Station 
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Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 
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tallow, 8c; bleachable fancy tallow, 
T@T%c; prime tallow, 7%@7%c; 
special tallow, 7%@7%%c; No. 1 tal- 
low, 6%@7c; and No. 2 tallow, 64@ 
B%éc. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
Tic; B-white grease, 7%@T7¥ac; yel- 
low grease, 6%@6%c; house grease, 
6%c; and brown grease, 6@6%c. 
Choice white grease, all hog, was 
quoted at 8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Apr. 16, 1958 

Dried blood was quoted today at 

$6.75@$7 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $7@$7.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.50@$1.60 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APRIL 11, 1958 


Prev. 
Open High Low Close close 
May ... 15.77 «15.98 15.77 15.94b 15.75b 
July - 15.75b 16.009 15.77 16.02 15.77 
Sept 15.76 16.05 15.74 15.99 15.72 
Oct - 15.40b 15.62 15.46 15.64 15.44b 
Dec - 15.35b 15.56 15.44 15.56 15.35b 
Jan Saar aiee 15.55n 15.30n 
Mar. .... 15.30b 15.55 15.40 15.55 15.36b 
May 15.30b eee -»» 15.50b 15.35b 
Sales: "626 lots. 
MONDAY, APRIL 14, 1958 
May -- 15.90 16.06 15.88 16.06 15.94b 
July ove See 16.10 15.93 16.09 16.02 
Sept. .... 15.96 16.09 15.92 16.06 15.99 
Oct. .... 15.62 15.78 15.59 15.72b 15.64 
Dec. .... 15.48b 15.70 15.54 15.62b 15.56 
cca BE: wesc 6 te 15.62n 15.55n 
Mar ° hy 45b 15.58 15.57 15.62b 15.55 
May Bee. sees ery 15.58b 15.50b 
Sales: ‘int lots. 
TUESDAY, APRIL 15, 1958 
May - 16.02 16.08 16.00 16.03b 16.06 
July -- 16.06 16.10 16.02 16.09 16.09 
Sept. .... 16.07 16.07 15.98 16.00 16.06 
Oct. .... 15.78 15.80 15.75 15.76 15.72b 
Dec. .... 15.60b 15.65 15.65 15.65 15.62b 
ers * ae «-e. 15.60b 15.62n 
Mar. - 15.60b 15.65 15.65 15.65b 15.62b 
May 15.50b  ... i 15.62b 15.58b 
Sales: "248 lots. 
WEDNESDAY, APRIL 16, 1958 
May .... 16.10 16.12 15.87 15.90 16.03b 
July --- 16.18 16.18 15.87 15.92 16.09 
Sept. .... 16.10 16.11 15.82 15.92 16.00 
Oct. .... 15.75b 15.86 15.68 15.55b 15.76 
Dec. .... 15.65b 15.63 15.50 15.50b 15.65 
Jan. .... 15.65n the «--. 15.50n 15.60b 
er +t 65b 15.60 15.59 15.50b 15.65b 
ay a eae 15.45b 15.62b 
Sales: ‘ies lots. 
VEGETABLE OILS 
Wednesday, April 16, 1958 
Crude cottonseed oil, f.o.b. 
PT ton take cede bh eeakhaeeens. qs 1354b 
— ep ese¥nnsed ceeteegenses 13%n 
eeedeesecicvessdecces.coccce 13% 
Pa... *oll in tanks, f.o.b. mills ...... 14% 
Soybean oil, f.o. b. Decatur ......... 11 
Peanut oil, f.o.b. Pacific Coast 17%a 


Coconut oil, f.0.b. Pacific Coast .... 14 
Cottonseed foots: 
—- and West Coast 


caateess 1% 

Oem Pewee eee eeseeeeseeeesseee 1% 
OLEOMARGARINE 
Wednesday, April 16, 1958 

White dom. vegetable (30-lb. cartons) 27 

Yellow quarters (30-lb. cartons) .... 28 


Milk churned pastry (750 Ibs 


30's) .2344 @25 
Water churned pastry (750 Ib 


, 30's) .22%@24 





Demers Grams, B08 Me ..ccscccccece 20% 
OLEO OILS 
Wednesday, April 16, 1958 
Prime oleo stearine (slack barrels).. 12% 
Extra oleo oil (drums) .............. 18% @18% 
Prime oleo oil (drums) .............. 18 @18% 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Fair activity in big packer circuit, 
with %c higher prices listed on some 
selections—Small packer and country 
hides share in fractional price advance 
—Calfskin and kipskin trade slow 
again, with mostly nominal prices 
listed—More action in sheepskin trade, 
with prices mostly steady. 


CHICAGO 


PACKER HIDES: The big packer 
hide market showed fair activity this 
week, with some items selling ‘ec 
higher. Much trading took place 
Thursday of last week, and this week 
on Tuesday. Light native steers sold 
steady at 16c for low freight points. 
Heavy native steers sold steady at 
10c, Cedar Rapids. In late trading 
Monday, butt-brands and Colorados 
sold ¥%c higher at 84c and 8c, re- 
spectively. Light native cows sold Yc 
higher at 16%c for Rivers. Branded 
cows sold %c higher at 10c for 
Northerns and at llc Southwest 
point stock. 

SMALL PACKER AND COUN- 
TRY HIDES: The advance in the big 
packer hide market was reflected ,in 
the rising trend in small packer stock. 
The 60-lb. average was quoted at 
942@10c nominal, and the 50-lb. at 
12@12%c. Calfskins were quoted at 
30c, and kipskins at 25c nominal. 

CALFSKINS AND KIPSKINS: The 
past week continued to be quiet on 
these selections. Northern calfskins, 
10/15’s, were quoted at 42%c nom- 
inal, and the 10/downs steady at 40c 
nominal. Northern kipskins were 
quoted nominally at 35c on the 
15/25’s. The 25/30’s sold Yc higher 
at 33%c for Forth Worth, Dallas, 
and St. Paul production. 

SHEEPSKINS: The sheepskin mar- 
ket seemed to attract a little more 
interest this week. No. 1 shearlings 
sold at 1.25@2.50, No. 2’s at .90@ 
1.25, and the No. 3’s at .50@1.25. 
Fall clips remained steady, ranging 
from 2.25@3.50 and dry pelts from 
.21@.22 nominal. 





U.S. T-G Output Off in 1957 


Reflecting to a large extent the re- 
duced slaughter of most classes of 
meat animals last year, apparent 
United States production of inedible 
tallow and grease in 1957 declined 
6 per cent to about 3,000,000,000 
Ibs. from volume produced the prev- 
ious year. Exports of about 1,400,000,- 
000 Ibs. accounted for about 45 per 
cent of the year’s total disappear- 
ance as against 47 per cent in 1956. 
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PACKER HIDES 
Wednesday, Cor. date 
Apr. 16, 1958 1957 

Lgt. native steers . - ae 13% @14 
Hvy. nat. steers ...... 9% @10n 9 
Ex, Igt. nat. steers ..18%,@19n 1Th 
Butt-brand. steers .... 8i%n 8 
Colorado steers ....... 8n ™% 
Hvy. Texas steers ... 8n 8 
Light Texas steers ... 13n li 
Ex. lgt. Texas steers.. 16n 15n 
Heavy native cows ...114%,@12n 10 
Light nat. cows ....... 14 @16% 14 @154 
Branded cows ........ 10 lin @10% 
Native bulls .......... 7 @ 8 8p 
Branded bulls ........ 6 @ Mn Tn 
Calfskins: 

Northerns, 10/15 Ibs.. 42%n 50 @52% 

10 lbs./down ....... 40n 36 
Kips, Northern native, 

ii tie Me | Saree ra 35n 84n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over .... 9%@10n 8 @ && 
OP TM kok b cae cectes 12 @12%n 10% 
SMALL PACKER SKINS 
Calfskins, all wts. .... 30n 28 @2 
Kipskins, all wts. .... 25n 21 @23 
SHEEPSKINS 

Packer shearlings: 
No. wate na Saldat's ai ee 50 or? 
Dry Rea 
Horsehides, untrim. ots oe 25 8. soa 
Horsehides, trim. ..... 117/25@T.75n 7.50@8.0 
N. Y. HIDE FUTURES 
“FRIDAY, APRIL 11, 1958 
Open High Low Close 
Apr. ... 12.50b 12.80 12.78 12.70b- Téa 
July ... 12.90b 13.10 13.00 13.08b- lia 
Oct. ... 13.25 as teas 13.39b- 458 
BOK: Ske. “sued Pe Hees 13.44n 
Sales: 20 lots. 
July ... 13.40b rr jaws 13.55b- 
Oct, ... 13.70b 13.90 13.75 bye 
Jan, ... 13.90b ae eS 4.09b- 1a 
Apr. ... 14.08b 714.15 14.15 14 20n- 35a 
Sales: seven lots. 
MONDAY, APRIL 14, 1958 
Apr. ... 12.60b Sears Sian 12.62b- Tha 
July ... 13.60b 13.13 13.12 13.00b- 15a 
Oct. ... 13.30b 13.40 13.40 13.25b- 45a 
bee oe eae ea 13.30n 
Sales: 25 lots. 
July ... 13.40b 13.60 13.60 18.45b- 66a 
Oct. ... 13.80b raeas a ape 13.75b- 95a 
Jan. ... 14.00b 13.95b-14. 158 
Apr. ... 13.20b 14.15b- 35a 
Sales: eight lots. 
TUESDAY, APRIL 15, 1958 
Apr. ... 12.50b eee jo. b- 
July ... 13.00-08 13.08 13.00 12.99b-13.108 
Oct. ... 18.25b a= ‘epee 13.24b- 40a 
BO oss weed pices eas 13.30n 
Sales: three lots. 
> July ... 13.60 13.60 13.60 13.40b- 55a 
Oct. ... 13.85b see ve 3.70b- 808 
Jan. ... 14.05b as adie 13.90b-14.008 
Apr. ... 14.25 14,25 14.25 14,11b- 208 
Sales: two lots. 
WEDNESDAY, APRIL 16, 1958 
Apr. ... 12.45b 12.60 12.60 12.55b- 60 
July . 12.90b 12.98 12.92 12.98 : 
Oete): 7 WIGS: 8055, $255 3.22b- 2 
ef ee ee sees s6es 13.27n ny 
Sales: four lots. ie 
July ... 13.53 13.53 13.44 13.45 2 
Oct. ... 13.95a 13.70 13.70 13.70 Fe 
Jan. 6. TNO ose vee. :18.85b- MR 
Apr. ... 14.25a 14.05 14.05 14.05 a 
Sales: five lots. z 
THURSDAY, APRIL 17, 1958 
Apr. ... 12.45b er 2 oa 12.50b- 
July ... 12.85b 12.90 12.90 12.95b- 
Oct. ... 13.10b ae ey 3.20b- 
eee ee Races ane 13.25n 
Sales: two lots. 
July ... 13.20b 13.04 13.04 13.40b- 
Oct. ... 13.50b wus ioe’ 3.65b- 
, ee pias rit 13.75b- 
Apr. . aed ae ea 13.90b-14: 
Takes: “one lot. 





NOTE: Upper series of months each day ® 
contracts; lower series, new contracts. 
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28 @29 
21 @23 
2.00@2.80 
2a 
8.50@9.0 
7.50@8.0 
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LIVESTOCK MARKETS ...Weekly Review 





Millions of Pigs Marked For 
Anemia From Birth, Vets Say 
Thirty-six million pigs this spring 


will be farrowed under conditions 
conducive to anemia, and half of 
these pigs will develop some form 
of this nutritional disease, Dr. Vic- 
tor Perman of the University of 
Minnesota told research men, swine 
producers, agricultural extension 
workers, editors and others who gath- 
ered in Chicago for the recent sym- 
posium on baby pig anemia. The 
event was sponsored jointly by the 
Armour Veterinary Laboratories and 
the National Hog Farmer. 

Dr. R. K. Jones of Purdue Uni- 
versity said that the swine producer's 
present-day efforts to specialize and 
to lower production costs have actu- 
ally increased the probability of ane- 
mia. He referred specifically to winter 
farowing, confinement raising and 
concrete, all of which tend to sepa- 
rate pigs from their natural source of 
anti-anemia elements in soil. Due to 
mortality, about one-third of the pigs 


4} farrowed each year in the United 


States are not marketed, Dr. Jones 


tf told those attending the symposium. 


Comparing a new injectable iron 
dextran treatment for pig anemia and 
iron pills, an older method, Professor 
Virgil Hays of the Iowa State Col- 


& | lege, found that the pigs receiving a 


single 2 c.c. dose of injectable iron 
weighed one-half pound more at three 
weeks of age than pigs receiving 
iron pills once a week. 

Dr. T. Stewart of Benger Labora- 
tories, manufacturer of injectable iron 
dextran which is sold in this country 
by Armour, revealed that 93 per cent 
of the product was utilized by the 
pigs within 14 days of injection, 


whereas only 40 per cent of other 
injectable compounds was absorbed 
within the same time period. To pre- 
vent anemia, Dr. Stewart found that 
it was highly important for iron to 
reach the tissues almost immediately. 
Many of the enzymes of the body 
depend on iron for efficient function, 
said Dr. Stewart. 


KINDS OF LIVESTOCK KILLED 


Classification of livestock slaugh- 
tered under federal inspection in 
Feb. 1958, compared with Jan. 1958 
and Feb. 1957 is shown below: 





Feb. Jan, Feb. 
1958 1958 1957 
Cattle: - Per cent————— 
po? ee rrr rr 51.8 53.8 51.4 
j aprerrrcr cs Te 18.7 15.3 17.9 
SE  otca ba deaskeves 27.9 29.3 29.1 
Bulls and Stags .... 1.6 1.6 1.6 
rr er 100.0 100.0 100.0 
Canners & Cutters?.. 13.5 15.0 14.6 
Hogs: 
og TEE ere ee 5.3 5.6 5.0 
Barrows and Gilts .. 94.4 94.0 94.7 
Stags and Boars .... 3 4 3 
WE divs ndiddcitvscs 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 97.1 97.4 97.1 
MUN Sccscdeneeoese 2.9 2.6 2.9 
bo a eee ype 100.0 100.0 100.0 


+Based on reports from packers. 
1Totals based on rounded numbers, 
2Included in cattle classification. 


LIVESTOCK CARLOADINGS 


A total of 4,775 railroad cars was 
loaded with livestock in the week 
ended April 5, the Association of 
American Railroads has _ reported. 
This was 793 fewer cars than were 
loaded in the same week of 1957. 


INTERIOR IOWA, S. MINN. 


Receipts of hogs and sheep at in- 
terior markets compared: 


Hogs Sheep 
March, 1958 .........ccce. 1,268,000 112,100 
PORNUATY, . TU0G. ocd cccccee 1,145,200 107,300 
Marek; 1008 iis 6 iiieis cece 1,435,500 102,200 


Norfolk Neb., Largest Auction 
Mart; Amarillo Tops in Cattle 


The nation’s largest livestock auc- 
tion market and also the No. 1 hog 
auction market in the United States 
was Norfolk Live Stock Sales Com- 
pany of Norfolk, Neb. It sold 204,- 
429 swine during 1957 and 109,080 
cattle and calves. Its dollar volume 
for the year was $20,949,742. Among 
the more than 2,400 livestock mar- 
kets, Norfolk was 17th in salable hogs. 

The world’s largest cattle auction 
market, Amarillo Livestock Auction, 
Amarillo, sold 216,006 head of cattle 
and calves in 1957 to rank 25th 
among all markets in cattle and 24th 
in calves. Mills County Commission 
Co., Goldthwaite, Tex., the nation’s 
largest sheep and goat auction mar- 
ket, sold 383,647 head in 1957. It 
ranked seventh among the nation’s 
sheep markets, according to the Live- 
stock Auction Association. 


Livestock Groups Invited To 
N. Orleans Confab June 12-14 


Invitations to attend the National 
Livestock Marketing Congress in New 
Orleans on June 12-14 have been ex- 
tended to all national and state live- 
stock organizations, it was announced 
by Earl Jennings, chairman of the 
arrangements committee. 

The congress, sponsored by the 
ANLAA, will consist of a series of 
forum discussions on different phases 
and aspects of livestock marketing, 
high-lighted by several major ad- 
dresses from leaders in livestock mar- 
keting and educational circles. 

Meat packers, the Livestock Mar- 
ket Foundation, the livestock press, 
purebred associations and marketing 
research officials, will head separate 
discussion forums. 
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The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y: 
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INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 















PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 12, 1958, as 
reported to the National Provi- 
sioner: 


CHICAGO 
Armour, 10,385 hogs; shippers, 
9,230 hogs; and others, 20,694 hogs. 
Totals: 19,429 cattle, 515 calves, 
40,309 hogs and 2,356 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour. 1,629 800 2,072 1,942 
Swift .. 1,761 292 3,599 1,326 
Wilson . 959 3,004 7 
Butchers 2,802 2,730 230 
Others . 283 2,659 4,187 
Totals 7,434 592 14,064 7,685 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 5,407 5,207 2,914 
Cudahy 3,181 4,982 2,490 
Swift 4,401 5,827 2,206 
Wilson 3,058 3,688 2,379 
Neb. Beef. 626 : Pict 
Am. Stores heer 
Cornhusker. 83: 
O'Neill .. 391 
R. & CO. .. 1,011 
Gr, Omaha 675 
Rothschild. 1,141 
Roth ..... 463 
Kingan ... 932 
Omaha... 374 oa 
Union .... 1,000 hive 
Others .... 954 7,835 
Totals ..25,670 27,539 9,989 
N. 8, YARDS 
Cattle Calves Hogs Sheep 
Armour. 1,802 492 10,698 646 
Swift .. 2,259 987 14, 445 1,220 
Hunter 809 eas Uke ae 
Heil ace . 1,005 
Krey 6,158 
Totals 4,870 1, 479 37, 428 : 866 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,830 3,825 oe 
Swift .. 3,218 3,701 1,541 
S.C. Beef 3,828 anak 
8.C. Pork ...: 3,735 
Raskin . 753 a 
Butchers 363 en murs Pe 
Others . 9,590 1 13,672 587 
Totals .19,582 1 24,933 3,931 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy. 1,034 140 1,903 See 
Dold .. 140 mee! 470 
Excel .. 827 nth dae bee 
Armour. 1,627 
Swift ar has oss S810 
Others . 1,704 cha 53 851 
Totals 3,705 140 2,426 4,088 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour. 750 15 401 962 


Wilson . 1,181 66 1,247 886 
Others . 1,481 Pe 

Totals* 3,412 81 2,846 1, on 

*Do not include 711 cattle, 46 


calves, 7,626 hogs and 548 sheep di- 
rect to packers, 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy. rare es 122 
Ideal .. 869 bow 
Atlas .. 634 5 
Gr.West.. 339 . e's 
United . 262 7 418 
Goldring 205 > Kata 
State .. 141 

Com’l,.. 156 

Sur Vall 133 

Star .. 165 

Coast .. 152 


sais, Sone 
Others . 716 136 449 


Totals 3,772 143 1,004 


DENVER 

Cattle Calves Hogs Sheep 
Armour, 261 5,846 
Swift .. 1,303 “40 3, 437 7,814 
Cudahy.. 763 30 4,412 104 
Wilson . 883 one -.. 6,531 
Others . 7,681 34 1,768 499 
Totals 10,891 104 9,617 20,794 
74 


MILWAUKEE 
Cattle Calves Hogs Sheep 





Packers 1,721 4,263 3,823 605 
Others . 3,226 1,973 253 285 
Totals. 4 947 “6,236 236 4, “4,076 890 
ST, PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,150 2,089 11,174 1,666 
Bartusch 1,013 ea o's ses 
Rifkin . 815 20 
Superior 1,576 eee sae et 
Swift .. 5,454 2,397 20,087 942 
Others . 3,538 2,269 11,522 813 
Totals 17,546 6, 775 42, 783 3,421 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour. 270 7 962 9,463 
Swift .. 650 373 959 12,121 
Ros’t’l.. 40 oe 2 61 
Totals 960 820 1,923 21,645 


CINCINNATI 
Cattle Calves Hogs Sheep 
n 3 





Gath. «s« 84 
Schlachter 194 sae 
Others . 3,191 161 
Totals. 8,882 385 545 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Apr. 12 week 1957 
Cattle ..125,593 125,699 157,598 
Hogs ..+221,325 214,799 247,666 
Sheep . 79,058 82,759 90,100 


CORN BELT DIRECT 
TRADING 


Des Moines, Apr. 16— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 
180/200 Ibs. ....... $19.35@21.25 
oe | eee 20.35@21.40 
220/240 Ibs. ....... 20.05@21.25 
240/270 Ibs. ....... 19.60@20.95 
270/300 Ibs. ....... None quoted 
Sows, U.S. No. 1-3: 
270/330 Ibs. 
330/440 Ibs, 
400/550 Ibs. 


.. 18.85@20.15 
LITT 18:35@19.65 
abit 17.10@19.00 

Corn Belt hog receipts, 
as reported by the USDA: 





This Last Last 

week week year 
Apr. 10 ...34,000 44,000 36,000 
Apr. 11 ...46,500 31,000 46,000 
Apr. 12 ...36,500 28,000 28,500 
Apr. 14 ...55,500 85.000 57,500 
Apr. 15 ...44,000 58,090 52,000 
Apr. 16 ...40,000 37,000 63,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
April 16 were as follows: 
CATTLE 

Steers, gd. & ch. ..$: 

Steers, std. & gd. 

Heifers, gd. & ch. 

Cows, util, 

Cows, can, & cut. . 13.00@17.50 

Bulls, util. & com’l. 20.50@22.50 

Bulls, cutter ...... 18.00@20.50 
VEALERS: 


: 24:50@27.00 
& com’l 17.00@19.50 


yood & prime . 26.00@32.00 
Stand, & gd. ...... 21.50@26.00 


Calves, gd. & ch. .. 
HOGS, U.S. No. 1-3: 
140/160 lbs. ...... 18.50@19.75 


23.00@ 27.00 


160/180 lbs. ...... 19.75@21.00 
180/200 Ibs. ...... 21.00@21.75 
200/220 Ibs. ...... 21.25@21.75 


220/240 Ibs. 
240/270 Ibs. 
270/300 lbs. 
Sows, U.S. No. 


.. 21.00@21.75 
- 20.50@21.35 
20.25@20.75 





180/330 Ibs + 19.00@20.00 
330/450 Ibs. - 18.00@19.50 
LAMBS: 


Good & choice 
Utility 


.... None quoted 
& good .... None quoted 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Apr. 12, 1958 (totals compared) was reported by 






the U. S. Department of Agriculture as follows: 
Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’ 10,169 8,607 52,795 29,987 
Baltimore, Philadelphia .......... 6,417 1,110 26,858 3,228 
Cin., Cleve., Detroit, Indpls. ...... 16,739 6,984 117,930 11,066 
COE OE “oc ccecveccecsatveens 21,060 9,125 45,607 4,115 
St. Paul-Wis. Areas? ............. 26,653 25,018 75,691 10,18 
WE. Tete APORF nc cccccscevcccvees 11,229 2,881 76,225 48% 
Sioux City-So. Dak. Arent ...... 16,889 Aes 55,369 12,8% 
Omaha Area® .... . 17,614 124 40,602 9,982 
Kansas City ........ 9,760 1,214 22,076 8,718 
Iowa-So. Minnesota® ............4+ 25,375 11,373 225,168 26,350 
Louisville, Evansville, Nashville, 
TIE: vc awendtieds ccc tueeeas es 7,691 5,636 56,271 
Georgia-Alabama Area’ ........... 4,474 1,731 27,394 
St. Joseph, Wichita, Okla. City... 15,703 1,507 42,397 9,089 
Ft. Worth, Dallas, San Antonio.... 8,486 5,674 15,384 24,307 
Denver, Ogden, Salt Lake City.... 14,689 342 13,912 23,378 
Los Angeles, San Fran. Areas® .... 16,964 2,814 22,619 27,630 
Portland, Seattle, Spokane ........ 5,626 256 11,829 3,835 
Grand Ceteds qn... ccc ccccccossecn 235,535 84,396 927,597 209,466 
Totals same week 1957 ......... 295,671 107,163 976,947 234,580 
1Includes Brooklyn, Newark and Jersey City. 7Includes St. Paul, 8, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 


St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In. 
cludes Sioux Falls, Huron, Mitchell, Madison, and W atertown, S. Dak, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al} 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So. San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Apr. 5 compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


00 VEAL HOGS* 
STEERS CALVES Grade B* LAMBS 

All Good and Dressed Good 

Stockyards Weights Choice Handyweights 
1958 1957 1958 1957 1958 1957 1958 1957 
Toronto . $23.50 $19.86 $31. 83 $27.50 $29.00 $28.50 $24.33 $22.46 
Montreal . 22.95 20.35 24.55 18.75 28.75 28.75 19.50 18.0 
Winnipeg - 22.12 18.25 27.79 25. 50 27.75 26.91 21.00 18.82 
Calgary 21.40 17.60 28.15 22.238 26.71 25.52 20.10 18.89 
Edmonton 21.10 17.20 27.00 27.00 27.40 26.45 20.50 95 
Lethbridge 21.50 17.75 22.25 ese. 26.75 25.80 20.60 19% 
Pr. Albert 21.15 17.00 26.25 23.75 26.00 25.50 19.75 
Moose Jaw 21.00 16.30 24.00 23.75 26.00 25.50 “aie caine 
Saskatoon 21.40 17.15 27.50 24.00 26.00 25.50 19.50 17.50 
Regina 20.50 16.50 24.50 22.00 26.25 25.50 tae sees 
Vancouver .. 22.00 17.40 22.95 24.5 Jee web 
Spring lambs: Toronto, $38. 72: Montreal, $47.60. 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida; 


_during the week ended April 11: 


Cattle Calves Hogs 
Week ended April 4d .oeeiccccs ceecccaes 1,815 600 15,336 
Week previous (five days) ............6- 2,026 752 16,312 
Corresponding week lastzyear ......... 3,038 642 19,865 








LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Apr. 
16 were as follows: 

CATTLE: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Apt. 
16 were as follows: 
owt. CATTLE: owt. 





" Steers, prime ...... None quoted 

Steers, gd. & ch, ..$25.00@29.75 2 ‘ °7 
Steers, std. & gd.. 21.50@25.00 Brees’ er a Bi oo 
Heifers, gd. & ch. . 23.00@26.00 Heifers g > a 36 50@ 28.50 
Cows, util. & com’l. 17.50@19.75 He arene’ ¢ < — i : 33:95 96.50 
Cows, can. & cut... 14.50@17.75 stat “L. 17'50@21.0 
Bulls, util. & com’l. 19.75@21.00 Cows, util. & com pape 
: : iki . Cows, can. & cut.. 15.00@17. 
VEALERS: Bulls, cutter ...... 9.00@20.0 
Good & choice ..... 24.00@28.00 Bulls. util, & com’l 20.00@23.0 

Calves, gd. & ch, .. 22.00@27.00 HOGS, U.S. No. 1-3: 

HOGS, U.S. No. 1-3: 180/200. Ibs. -4.:...9 20.75@21.85 


180/200 lbs. 
200/220 Ibs, 


ois oiee 21.00@21.50 
iesbiee 21.00@21.75 


200/220 Ibs. 
220/240 Ibs. 


220/240 Ibs. .. 20.75@21.50 240/270 Ibs. . Fs 20.25@21 
240/210 The... 2.2.5: 20.50@ 21.35 Sows, U.S. No. “ate 
Sows,, U.S. No. 1-3: 300/400 Ibs, .... 19.00@20.M 
270/400 Ibs. .... 19.00@19.75 400/550 Ibs. 17.75@19 
LAMBS: LAMBS: nly 
Good & choice .... 19.50@22.00 Gd. & ch. (wooled) 22,00 55 
Good & ch. springs 23.00@24.00 Gd. & ch. (shorn) 20.50@21 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended April 


12, 1958, compared: 

CATTLE 

Week Cor. 

ended Prev. week 

Apr.12 week 1957 
chicagot ..- 19,429 18,229 26,289 
ri ityt . 8,026 10,559 10,460 
Qmaha*t .. 24,197 22,744 28.775 
N.S. Yardst 6,349 is 003 9,266 
St. Josepht. 671 11,031 
Sioux Cityt. 10, 597 11, ‘786 12.909 


Wichita*t . 2,809 2,819 2,826 
New York & 





Jer. City? 10,169 11,319 14.026 
Okla. City*t 4,250 5.172 6.792 
Cincinnati§ . 3.199 3.401 4,101 
Denvert . 10,861 10,349 15,842 
St, Pault .. 14,008 12,446 16,289 
Milwaukeet. 4,718 4,404 5,282 

Totals 118, 707 128, 902 163,888 

HOGS 

icagot .. 31.079 24,580 27,284 
= ¢ Cityt. 14.064 12.821 13.059 
Qmaha*t .. 41.221 38,242 37.719 
N.S. Yardst 87,428 34.122 47.313 
St. Josepht. -.. 20,713 24,714 
Sioux Cityt. 24.669 23.613 14,040 
Wichita*t .. 11,318 12,591 9,494 
New York & 

Jer. Cityt. 52.795 46,980 57,397 
Okla. City*t 10.472 9.911 11,874 
Cincinnati§ . 12.072 9.907 11,513 
Denvert 10,107 6.296 11,038 
St, Pault .. 31,261 27,061 35,098 
Milwaukeet.. 4,014 38,275 4,347 

Totals . 280, 80,495 270, 112 304,890 

SHEEP 

Chicagot . 2.356 2,399 3,103 
Kan. Cityt. 7,685 9,125 9,562 
Omaha*t ... 11,700 138,686 10,242 
N.S. Yardst. 1,866 2,110 2.533 
St. Josepht. eas 4,384 7,128 
Sioux Cityt. 2.175 2,823 2,232 
Wichita*t 3,237 arene oe 
New York & 

Jer. City+ 29.987 36,360 39,228 
Okla. City*t 2,369 4,901 6,056 
Cincinnati§ . 317 324 381 
Denvert 19.584 18,015 18,227 
St. Pault .. 2,608 4,476 3,090 
Milwaukeet.. 887 1,525 733 

Totals ... 84,798 100,128 102,515 

*Cattle and calves. 

#Federally inspected slaughter, 


including directs. 

tStockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for 
week ended April 5: 














Week Same 
ended week 
Apr. 5 1957 
CATTLE 
Western Canada.. 13,412 17,984 
Eastern Canada.. 15,001 16,086 
Sere 28,413 34,070 
HOGS 
Western Canada.. 41,612 42,826 
Eastern Canada.. 51,378 56.808 
MMMM ss Gee cs 2,990 99.634 
All hog carcasses 
are erry 101,170 107,876 
SHEEP 
Western Canada.. 1,920 2,867 
Eastern Canada.. 2,759 2,672 
MID Sn ccccecse 4,688 5,539 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4Ist st. New York market 
for week ended Apr. 12: 

Cattle Calves Hogs* Sheep 
Salable .. 91 . aot ae 
Total (incl, 


directs) .2,569 


49 16,640 7,816 
Prev. wk.: 


16 32 
259 18,284 10,178 


169 
-2,958 


*Includes hogs at 31st street. 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

10. 1,362 270 8,316 1,353 
355 64 4,470 70 
ee 1 
287 11,413 2,776 
200 11,000 500 
200 11,000 1,200 
4,476 


687 33,413 

542 37,374 4,353 
847 23,654 5,824 
hogs direct to 


+. .32,218 
Wk. ago.36,540 
Yr. ago.33,941 

*Including 5,365 
packers. 


nu 
- 2,906 2,386 
455 116 
15 


Apr. 
Apr. 
Apr. 
Apr. 
Apr. 
Apr. 


519 
488 


249 
200 
1,000 
6.585 1,449 


. 4,618 
2,000 
- 5,000 

Week so 
far ...11,618 


Wk. ago.14.005 125 5.570 2'289 
Yr. ago.14,155 114 3,551 1.856 


APRIL RECEIPTS 
1958 1957 
Cattle 
Calves 
Hogs 
Sheep 


APRIL SHIPMENTS 
1958 195 
Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Apr. 16: 








Week Week 

ended ended 

Apr. 16 Apr. 9 

Packers’ purch, ..26,839 27,230 
Shippers purch. ..12,235 9,489 
SOCRIR scot cus 39,074 36,719 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Apr. 11, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 240,000 408,000 139,000 
Previous 
week 241,000 342,000 140,000 
Same wk. 
1957 263,000 401,000 171,000 
Totals, 
a -3,596,000 5,967,000 1,903,000 
Tota 


1957" -3,852,000 6,486,000 2,253,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended April 11: 

Cattle Calves Hogs Sheep 

Los Ang...3,375 

N. P’tland.1,800 


San Fran.. 270 550 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Apr. 
16 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... None quoted 
Steers, good . -$24.00@26.00 
Steers, stand. & gd. None quoted 
Heifers, good .... 23.00@24.00 
Cows, util. & com’l. 17.00@19.50 
Cows, can. & cut. . 13.50@17.00 
Bulls, util. & com’l. 20.50@21.75 

VEALERS: 

Choice & prime .... 30.00@32.00 
Good & choice . 27.00@30.00 
Calves, gd. & ch... 22.00@28.00 


HOGS, U.S. No, 1-3: 





180/200 Ibs. .. 21.00@21.25 
200/220 Ibs. . 21.00@21.50 
220/240 Ibs. . 21 00@21.25 
240/200 © TRA: asses 20.50@20.75 
Sows, U.S. No. 1-3: 
300/450 Ibs. . 17.75@18.50 
450/600 Ibs. . 17.25@17.50 
LAMBS: 
Choice & prime .... 22.00@24.00 
Utility & good .... 17.00@21.00 
Springs, gd. & ch. . 25.00@26.50 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 
Apr. 15 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 





N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$18.75-20.25 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 19.75-21.00 None qtd. Noneqtd. None qtd. $19.75-20.25 
160-180 Ibs... 20.75-21.50 $18.50-20.75 $20.00-20.75 $19.50-20.75 20.00-21.00 
180-200 Ibs.. 21.00-21.75 20.50-21.75 20.50-21.00 20.75-21.75 21.00-22.00 
200-220 = Ibs.. 21.00-21.75 20.85-22.00 20.75-21.35 21.00-21.75 21.00-22.00 
220-240 Ibs.. 20.85-21.75 20.75-21.65 20.75-21.35 21.00-21.75 20.75-22.00 
240-270 = Ibs.. 20.50-21.50 20.50-21.10 20.50-21.00 20.50-21.50 20.25-21.00 
270-300 Ibs.. 20.25-21.00 20.00-20.75 20.00-20.50 20.00-20.75 20.00-20.75 
300-330 Ibs.. None qtd. 19.75-20.25 None qtd. 19.75-20.25 None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. 19.25-19.75 None qtd. 
Medium: 
160-220 Ibs.. 19.25-20.50 18.00-21.00 19.50-20.25 19.00-20.75 19.00-20.50 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 20.00 only 19.75 only 19.75 only 19.50-19.75 19.50-19.75 
270-300 =Ibs.. 20.00 only 19.75 only 19.50-19.75 19.25-19.75 19.25-19.75 
300-330 Ibs... 20.00 only 19.50-19.75 19.50-19.75 19.25-19.50 19.25-19.50 
330-360 Ibs.. 19.75-20.00 19.25-19.75 19.00-19.50 19.00-19.50 19.00-19.50 
360-400 Ibs.. 19.50-20.00 19.00-19.25 19.00-19.25 18.50-19.00 18.75-19.50 
400-450 Ibs.. 19.25-19.75 18.50-19.00 18.50-19.00 18.25-19.00 18.50-19.00 
450-550 Ibs.. 18.75-19.50 17.50-18.50 18.00-18.50 18.00-18.50 18.00-18.75 
Boars & Stags, 
all wts. .. 15.50-16.50 14.50-16.00 15.00-16.00 None qtd. None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs... None qtd. Noneqtd. None qtd. Noneqtd. None qtd. 
900-1100 Ibs.. None qtd. None qtd. Noneqtd. 30.50-34.50 None qtd. 
1100-1300 Ibs.. None qtd. 32.00 only 30.00 only 30.50-34.50 None qtd. 
1300-1500 lIbs.. None qtd. Noneqtd. Noneqtd. 30.50-34.50 None qtd. 
Choice: 
700- 900 Ibs.. 28.00-32.50 27.00-29.50 None qtd. Noneqtd. 27.00-31.00 
900-1100 Ibs.. 28.25-32.50 27.25-32.00 26.50-29.25 27.00-20.50 27.00-32.00 
1100-1300 Ibs.. 28.50-32.50 27.75-32.50 27.00-29.25 27.00-30.50 27.00-32.00 
1300-1500 Ibs... 28.50-32.50 28.00-32.50 27.00-29.25 27.00-30.50 27.00-32.00 
Good: 
700- 900 Ibs.. -25 24.50-27.00 24.00-27.00 24.50-27.00 24.00-27.00 
900-1100 Ibs.. 28.50 24.75-27.50 24.50-27.50 24.50-27.00 24.00-27.00 
1100-1300  Ibs.. 50 25.25-28.00 24.50-27.50 24.50-27.00 24.00-27.00 
Standard, 
all wts. .. 22.50-25.50 22.50-25.25 22.50-24.00 21.00-24.50 20.50-24.00 
Utility, 
all wts. .. 20.00-22.50 21.00-22.50 20.00-22.50 19.50-21.00 19.00-20.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
Choice: 
600- 800 Ibs.. 27.00-30.00 None qtd.  26.50-28.50 26.75-28.75 25.00-28.00 
800-1000 Ibs.. 27.00-30.00 26.50-29.00 26.50-28.50 26.75-28.75 25.00-28.00 
Good: : 
500- 700 Ibs.. 24.50-27.00 24.25-26.00 24.00-26.50 24.50-26.75 23.50-25.00 
700- 900 Ibs.. 24.25-27.00 24.50-26.50 24.00-26.50 24.50-26.75 23.50-25.00 
Standard, 
all wts. .. 21.00-24.50 21.50-24.50 21.50-23.00 21.25-24.50 20.00-23.50 
Utility, 
all wts. .. 19.00-21.00 20.00-21.50 20.00-21.50 20.00-21.25 18.50-20.00 
COWS: 
Commercial, 
all wts. .. 19.00-20.50 19.75-21.00 19.50-22.00 19.00-20.50 18.50-20.00 
Utility, 
all wts. .. 17.50-19.00 18.00-19.75 17.50-19.50 16.50-19.00 17.00-18.50 
Can. & cut., 
all wts. .. 13.00-17.50 15.50-18.50 14.50-17.50 14.50-16.50 14.00-17.00 
BULLS (Yris. Excl.), All Weights: 
CG ssc ackcs None qtd. None qtd. None qtd. Noneqtd. None qtd. 
Commercial . 20.50-22.00 22.75-23.25 19.50-20.50 20.00-21.50 18.00-20.00 
i. ae 19.00-21.00 21.00-22.75 19.50-20.50 19.00-20.00 19.00-21.50 
Gutter ..... 15.00-19.00 19.00-21.00 17.00-19.50 16.00-19.00 19.00-21.00 
VEALERS, All Weights: 
Ch. & pr. ... 28.00-32.00 32.00-34.00 26.00-29.00 27.00-29.00 29.00-36.00 
Stand. & gd. 18.00-28.00 22.00-32.00 20.00-26.00 19.00-27.00 20.00-29.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 26.00-30.00 25.00-27.00 24.00-27.00 None qtd.  23.00-26.00 
Stand. & gd. 18.00-27.00 21.00-25.00 18.00-24.00 None qtd. 17.00-23.00 
SHEEP & LAMBS: 
LAMBS (all wts., wooled) : 
Prime ...... None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Choice . 22.00-23.00 None qtd. Noneqtd. 22.25 only 21.50-22.50 
COs sokacpusio 21.00-21.50 None qtd. 20.00-21.00 Noneqtd. 20.50-21.75 
LAMBS (all wts., shorn): 
PREG:  iccecs None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Choice . 21.00-22.25 21.50-22.25 21.00 only 20.75-21.00 20.75-21.75 
Good ....06. None qtd. 19.00-20.50 20.00-21.00 20.00-21.00 20.25-21.00 
Springers, 
gd. & pr.. 22.50-24.00 None qtd.  23.00-24.00 22.25-24.00 None qtd. 
EWES: 
Gd. & ch.. 8.00-10.00 8.00- 9.00 8.00- 9.00 7.00- 9.50 8.00-10.50 
Cull & util.. 6.00- 8.00 5.00- 8.00 7.00- 8.00 5.00- 7.00 5.00- 8.00 
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CLASSIFIED ADVERTISING Aivernsemerts Win ba inarhed Cover a Blind Box Hea 


Undisplayed: set solid. Minimum 20 words each. Count address or box numbers 


85 
sition Wanted,” 


A rate; minimum 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. 





POSITION WANTED 








as 
; eyditional words, 20c each. “Po- 8 words. Headlines, 75c extra. Listing ad- CLASSIFIED ADVERTISING PAYABLE IN ADVANCI 
vertisements, 75c per line. Displayed, PLEASE REMIT WITH ORDER. 
POSITION WANTED HELP WANTED 
SUPERINTENDENT or FOREMAN INDUSTRIAL ENGINEER: A large midwesten 


SAUSAGE MAKER 

COLLEGE GRADUATE: 20 years’ experience in 
all phases of operations. Age 44. Presently head 
sausage superintendent over all plants for major 
packer, Excellent reason for desiring change. 
Substantial salary required. W-149, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, IN. 





EXPERIENCED: Young man with 12 years’ ex- 
perience in packinghouse and wholesale meat. 
Lamb and mutton man primarily with background 
in beef, veal and pork. References. Located mid- 
west. W-77, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SALESMAN: Thoroughly experienced. Familiar 
with all phases of sausage kitchen operation 
and package design. Would like to represent a 
plastic film manufacturer, or paper company, in 
southeastern territory. Age 42, married, good ed- 
ucation, W-176, THE NATIONAL PROVISION- 
ER. 15 W. Huron St., Chicago 10, Il. 





ADMINISTRATIVE-OFFICE MANAGER: 41 year 
old college greduate. Experienced in accounting, 
personnel, credits, collections, taxes, insurance, 
advertising, purchasing, sales. W-174, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PRODUCTION SUPERVISOR: Graduate indus- 
trial engineer, 33 years old, 6 years’ experience 
in pork processing including canning, seeks posi- 
tion leading to assistant plant manager. W-175, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





YOUNG MAN: Desiring to become a _ sausage 
maker is seeking a position as a helper to a 
sausage maker. Has had some experience. W-169, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





SAUSAGE MAKER: 30 years’ experience in all 
operations. Capsble, efficient. Available immedi- 
ately. W-177, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 


76 


84 years’ experience in all phases of pork op- | independent packer is looking for an assistant 
erations. Proficient in cut, curing, smoking meth- | industrial engineer, Must be qualified in plas 
ods. Guarantee yields, costs. will relocate any- prt: and open nat a eg Psy 

here. W-154, THE NATIONAL PROVISIONER, | experience and expected salary in firs . 
15 W. Huron St., Chicago 10, IL W-179, THE NATIONAL PROVISIONER, 15 W 
: : : Huron St., Chicago 10, Ill, 








CANADIAN DISTRIBUTION 
AGPNCIES REQUIRED: By salesman-food tech- | COMPTROLLER WANTED: By medium = 
nologist forming an independent sales organiza- | independent federally inspected meat packer - 
tion. Has excellent technical and sales record | 6 smaller plants. A position with a future am 
with national following. W-155, THE NATIONAL = gg og B Bog ety ——_ ao 
-ROVISIONE 5 W. ., Chic 10, Ill. perience, le. 
relia iis Aandi abaset is sna d it ad nitely confidential. W-160, THB NATIONAL 
BEEF MAN: COMPLETE EXPERIENCE—sales, |, PROVISIONER, 15 W. Huron St., Chicago 10, Ill 
grading, breakup, carload or cuts, 25 years’ 
A.M.I. West or midwest. W-178, THE NATION- | EXPERIENCED: Beef and small stock » 
AL PROVISIONER, 15 W. Huron St., Chicago | wanted for midwest packer. Must have know! 
10, Ill. edge of slaughtering operations, handling perso 
nel and sales. Excellent opportunity for % 

HELP WANTED gressive individual. State fully—experience av 
personal history. W-162, THE NATIONAL 2 
VISIONE 5 ’ ‘ hi 10, 
SALESMAN: With today’s sausage meat ma- SIONER, 15 W. Huron 8t., Chicago 


terial the highest ever in price, our line of 

additives becomes a “MUST.” You can de big | WANTED. Bot a cae ce the 
business with our excellent binder line. We spe- | chicago area, Must be thoroughly experienced, 
cialize exclusively in binders. High albumin milk mature and ” capable of supervising operation 
binders, specialty cereal binders, and particularly from buying, to and through selling, W-168, THE 
a brand new—just developed—high yield but low | naTIONAL PROVISIONER. 15 W Huron St. 
cost wheat binder. If you are in a position to Chicago 10. mM lie ag 4 

carry a line of binders, we have a very liberal x ' : 
commission set-up and a few good territories . v7 
still open, Write REALPH ETTLINGER & | BXPERIENCED SALESMAN: Wanted to silt 
SONS, 46 W. Kinzie St., Chicago 10, Ill. complete resume including age. All replies strictl 
. ‘ patie : confidential. W-118, THE NATIONAL PROV 
SALESMAN: For meat packing supply and equip- SIONER, 15 W. Huron St.. Chicago 10, Ill. 
ment company to work Ohio and West Virginia - = — = 
territory. Excellent opportunity for competent ag- | WANTED: Non-working kill foreman, three bel 
gressive man to carry on an established territory. | operation. Experienced only. Midwest location. 
Please mail resumé of experience to Mr. J. Faulb, | Good salary and excellent chance for advante 
720 Bolivar Road, Cleveland 15, Ohio, or contact | ment, Address replies with all information ! 
Mr. J. Faulb at the Palmer House in Chi- | Box W-170. THE NATIONAL PROVISIONSS, 
eago during the NIMPA convention. 15 W. Huron St., Chicago 10, Ill. 


BEEF MAN: Wanted for packing house outlet | BEEF MAN: Thoroughly experienced in 
on Fulton Market, Chicago. Top salary and com- | fabricating and boning. To take complete cham 
mission, W-180, THE NATIONAL PROVISION- | of beef cooler. GUS GLASER MEATS, Inc., 
ER, 15 W. Huron St., Chicago 10, Il. Fifth Ave. South, Fort Dodge, Iowa. 
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PLANTS FOR SALE 





FOR SALE: Modern completely equipped meat 
plant, 


$5’x80’. Cement block construction, cork 
nsulation, 10 years old. 10’x25’ tracked cooler. 


18’x40’ zero room. 80’x385’ no refrigeration. Lo- 


cated 75 miles south of Chicago. Suitable for sau- 
sage manufacture, branch house, retail or proces- 
sing. Open field for ham and bacon curing, frozen 
food storage, etc. All equipment in A-1 condition 


ready to go. FS-136, THH NATIONAL PROVI- 


SIONER, 15 W. Huron St., Chicago 10, Ill. 











CLASSIFIED ADVERTISING 


EQUIPMENT FOR SALE 





RECONDITIONED EQUIPMENT 
FOR COMPLETE SAUSAGE KITCHEN, 
WITH MOTORS AND CONTROLS 
1—#63 B. G, Buffalo grinder, 15 H.P. 
1—#38 B silent cutter, 15 H.P. 
1—#3 Buffalo mixer with cover 7% H.P. 
1-300 lb. Buffalo stuffer with tube 
2—Koch smoke tender units (gas) 
1—Wayne compressor 2 H.P. 
































2—Toledo rail scales 
STATE INSPECTED KANSAS PACKING PLANT | jit track trolly and hangers 
Rural 95’ x 105’, custom slaughtering and proc- And many other items to complete kitchen. 
essing, also retatl and wholesale meat. Serving PETERS PACKING CO. 
Topeka, Osage and Burlingame, Owners retiring Rockford, Ill. 
from business. Immediate possession. 8108 Auburn 8t., i 
pa orgy gag Kansa COMPLETE PACKAGING LINE 
46 Schweiter Bu ie ius — * | FOR ONE POUND LARD PACKAGES, including: 
Phone AMherst 1—Peters Carton forming and lining machine, 
‘“ Senior (60 PM 
scifi- SALE or LEASE 1—Peters folding and closing machine Senior 
their Most modern beef slaughterhouse, located in the (60 PM) 
° heart of wholesale meat district, Detroit, Michi- 1—Harrington Filler (60 per minute), $5000.00 
uide gan. Fully equipped. Capacity 1200 cattle weekly. FOB Newark, N.J. 
Federal inspection obtainable, ecto ns VOTATORS (3000# per hour) less 
DIVISION PACKING CO. refrigerating compressors. $2500 each FOB 
ages 1565 Division St., Detroit 7, Michigan gr pene ig L iam a a a & SONS, 
FOR SALE: Meat processing, sausage kitchen 
d slaughter house. New building. 9500 square | FOR SALE: 2 Baker Model 138A, 10% x 10%, 
er peiear in Buffalo, N. Y. 1132 square feet | t\o-cylinder ammonia ice machines together with 
vate of freezers and coolers. For further information | 200 I.P., 440 volt, direct drive synchronous 
, Nas write Box FS-171, THE NATIONAL PROVI- | motor. New. In crates! Sacrifice! ACME ICE 
sioner SIONER, 15 W. Huron St., Chicago 10, Ill, CO., 3604 W. 59th St., Chicago 29, Ill. 
to in- 
that 
‘tailed MODERNLY EQUIPPED: 50’ x 65’ meat plant | frOR SALE: Complete Anco chip steak, ham- 
orma- for restaurant supply, branch — a con- | purger and fabricated meat production line, in- 
pages trol, retail, ete. Tracked ler 25’ x 50’. | cluding #832 slicer and conveyor and #766 grind- 
Guide. =p Freeser 50,000 Ib. capacity. Retail oi 25° x on", er extruder, Less than 6 months old. FS-181, THE 
ek sa GIANT MEAT SUPPL NATIONAL PROVISIONER, 15 W. Huron St., 
ay for Ep 12685 W. Dixie Hwy. North wiem!, Florida | Chicago 10, Il, 
er buy- = 
. E A GREAT BARGAIN IN VIRGINIA HYDRAULIC PUMPS 
=p Auction sale of WEAVER MEAT PLANT, Stuarts | , 1 8 1 12 i sii diti 
=) Draft, Virginia, on Friday, April 25, 1958, Mod- | 7oniy—® x 1 x Daas eee. 
20 orn building, excellently equipped, vaulable good Will sacrifice at $425 each. Please reply to 
ILL NE with, ana plant under federal inspection. $500,- 9 gg om aa Chistes ta ee 
000.00 business per year, Auction sale Friday, o Ww. Urn nicago 
April 25, 1958 beginning at gfions ng be 
ises, Felix E. Edmunds and George M. Coch- FOR SALE REASONABLE 
Mt Classitep O™ ; i 
Box Nember§ 1%: Trustees, P. 0. Box 64, Waynesboro, Vir- | 1 Model 70-B Buffalo silent cutter, 750 Ib. 
, bowl capacity, complete with 75 H.P. motor and 
tarter, 
| ADVANCE PLANT FOR SALE or RENT cw: B. 8. PINCUS CO. 
R. = hemi each ie | ee. ~~ 755 Callowhill 8t., Phone Market 17-4968 
erally inspec oca n New Jersey, 
minutes from New York city. Going business. Philadelphia 23, Pa. 
Excellent profits. FS-153, THE NATIONAL PRO- 
—__—f VISIONER, 527 Madison Ave., New York 22, | ror SALE: Anco Vacuumizer, Will hold 800 
. midwestern N. Y. pound tub truck. One year old, good working 
an assistant order, Write Box FS-164, THE NATIONAL PRO- 
ied in plat} FOR SALE or LEASE: Dry sausage plant, fed- | yisi0NER, 15 W. Huron St., Chicago 10, Ill. - 
State age. — ¢Tal inspection, 12,500 sq, ft. fully equipped. 
first reply.§ Offer highly attractive on either basis. FS-182, 
NER. 15 W = NATIONAL PROVISIONER, 15 W. Huron ANDERSON EXPELLERS 
K St., Chicago 10, II. 
ie All Models, Rebuilt, Guaranteed >. ¢ 
edium sized We Lease Expellers 
hoe PLANT WANTED PITTOCK & ASSOCIATES, Glen Riddle, Penna. 
A 
complete & ] WANTED TO RENT: Small bologna kitchen with 
Answers hd smokehouse in New York area. PW-183, THE NA- EQUIPMENT WANTED 
NATIO TIONAL PROVISIONER, 527 Madison Ave., New 
icago 10, If York 92, N, Y, 
ee WANTED: Expellers for meat and on comme 
stock ™ Also cookers and bone crusher. MUR ° 
have knowl MISCELLANEOUS CAL CO. Inc., P. 0. Box 486, Portsmouth, 
dling persor Virginia. 
ty pl ; wane TO om: Fronen cow and bel meat— 
cp lean. Contact r. MORRIS RAIN nville, <ATT . 7 ry 
R : SAUSAGE LINKER MACHINE wanted. Must be 
hen Lap Sentucky. Phone Danville 1942 in good condition. For details call KIRCHERS 
_—————f WANTED: Prominent New York Kosher provision | FINE SAUSAGE CO., 1388 Culver Road, Roch- 
NAGER manufacturer desires jobbers or wholesalers for | ¢ste! 9, New York, Phone BUtler 8—6680. 
outside the praia Cleveland and Detroit. Must have 4 
experi stactory references. W-86, THE NATIONA ISR Oo ACON PUMPER. MUST BR 
wz oneratios f PROVISIONER, 527 Madison Ave., New York 22, Ee Gir COADIGION, NW.-165, THE MASION- 
W-168, tha AL PROVISIONER, 15 W. Huron S8t., Chicago 
Huron $t, 10, Il. 
___—]HOG e CATTLE « SHEEP 
2d to sell sit 
area. MISCELLANEOUS 
‘ois! SAUSAGE CASINGS 
‘ OFFERINGS DESIRED 
10, Il. 
0, ANIMAL GLANDS Brokerage office serving east and southeastern 
an, three of meats and meat 


vest location. 
for see 
nformation 
ROVISIO 


































Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 
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states, requests offerings 
products for packers, processors, chain store ac- 
counts and volume users. We consider buying 
for our account and distribution, Will be at 
NIMPA convention in Chicago April 19-22 and 
desire to contact suppliers there. Have offices in 
Philadelphia and Charlotte, N. ¢. Teletype, stor- 
age and distribution facilities available. Contact 
James M. Murchison, representing Allied Packers, 
Ltd. at the Palmer House, Chicago. 


BARLIANTS 





WEEKLY SPECIALS 





Now In 


Complete Plant 
REYNOLDS FINE 
Formerly Bohman Packing Co.) 
Richland Center, hai ayy 
Contact Barliant & y for a listing of 








Compa 
the many fine items stilt qvulienie for sale. 








Sausage & Bacon 


9765—BACON FORMING PRESS: Dohm & Nelke Jr. 
mdi., like new, little used ...... 2,950.00 
IO-SILENT CUTTER: Buffalo #65-B, 500, ths. -. self. 
ing, 10-knives, 40 HP. mfr. ....... 1,975.00 
9319-5 LENT CUTTER: Buffalo #38-B, 175 Ib. cap., 
15 HP., extra knives, recond., excel. cond. $825.00 
9758—STUFFER: Anco 500 Ib. cap., reconditioned, 
new gaskets, valves, A-! condition aS 
9983—STUFFER: Buffalo 300#, air piping . i 
9165—STUFFER: Globe 200#, with stuffing Ives & 
air piping, ready to be placed in operation $725.00 
1O1I—STUFFER: Buffalo 200 Ib. cap., w/valves, 
horns, |'/2 HP. air compressor, complete _..$825.00 
1000—ROCKFORD FILLER: model "'B", Bre * 








to 42 o2., A-I condition 
2242—SAUSAGE DISPENSER: Boss, size #2, will 
handle % to 5 Ib. $225.00 
9488 GRINDER: Boss, with brand new Buffalo 66B 


Heavy Duty bowl & worm, 854” plates, YY HP. 


motor, excellent condition ... i 1,000.00 
9985—GRINDER: Anco 762A, 734” plates, 20 HP. 
motor, Herringbone Gear Drive ... une $875.00 
9744—MIXER: Buffalo #5, 1500 Ibs. cap. ~ $950.00 
9924—MIXER: Buffalo #2, 400 Ibs. cap., 5 HP. $650.00 


9882—SAUSAGE COOKERS: (3) Jourdan ype. stain- 
less steel, galv. iron frame, 9’ x 6!/2’ x 53/2” 
wide, w/Wesco Pumps (2/2") overhead Sprays, 
Temperature indicators _ .... a. $750.00 
1019—FROZEN MEAT PRESS: Lebo, “ainles steel 
finish, w/dies, little used Bids 
9354—HYDRAMATIC SLICER: Anco #832, for, [Po 
eon meats, latest style . 750.00 
9757—BACON SLICER: U.S. “#1706, w/conv. "5025-00 
bs poe DIP TANK: Advance, gas fired, py 
ess steel 
ag 2g MOLD —_ Adelmann, aluminum 
Yo HP.- mo $225.00 
66 HAM MOLDS.  aeedaas steel, with covers, like 
new springs, excellent condition, factory converted 
for use as Hoy Molds. — to _.ea. $12.75 
150—#108 (1-06) 8 Ibs. yn x 5A” x 4”. 
441—Z£112 (0-2-X) II Ibs. 11% x 6” x 5I/.”. 
141—Z113 (0-2-G) 10 Ibs. 12” x SIA” x 5Ii,”. 
300—H#114 (2-0-E) 12 Ibs. 12” x 614” x SI”. 
63—#116 bey 15 Ibs. 123%” x 62” x 5," 














9753—HAM MOLDS: (160) Adelmann Ham Boiler 
Corp., stainless steel, with covers: 

70—H0-2-G, 12” x Sin” x SIA” _..@a. $13.50 

60—32-0-E, 12” x 614,” x 5” _.@a. $13.50 

30—H£6-0-E, 1234” x bl” x 5” ea. $13.50 
Rendering & Lard 

9867—LARD VOTATOR: Girdler Jr. model, first 

class condition 00 





1025—COMPLETE LARD PACKAGING Cine: in- 
cluding 2—Jr. Votators, Peters Sr. Carton Former 
& Liner, Peters Sr. Folding & Closing Machine, 
Harrington Filler; set up for | Ib. lard packages. 
Write for complete details. 
9886—EXPELLER: Anderson R. B., 15 HP. _.$2,500.00 
9857—HYDRAULIC PRESS: Dupps 300 ton, w/steam 
pump & fittings, reconditioned ____.. $3 
9810--HYDRAULIC PRESS: Bn #614, 
20” curb, w/Anco #152 Pump 
9944--BLOOD DRYERS: ) Ly x 16’, with 40 HP. 
mtr. & starter, A.S.M.E. coded Bids requested 
x 16 Suilt for oe pres- 











sure, A.S.M.E. code ids req 
10200—COOKERS: (4) Green Bay Dry Rendering, 
8’6” x 48” dia., completely — rebuilt, 
welded heads, 15 HP. motors ea. .500.00_ 
94446—HOG: Diamond #35, roller. arings, direct 
pemitce wt 50 HP. motor & starter ..-$1,250.00 
ae oo Anco #6, 30” x as 


20 H sat $1,750. 
9901 KETTLES: bond 40 ) gal. ‘cap., A.S.M.E. sr 
40H#W.P. steam jacketed, stainless clad with 
cover & stand. New, never-used. —.....ea. $175.00 


WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 











EQUIPMENT AND SUPPLIES ; : 
FOR THE MEAT INDUSTRY 4 
STarR PARKER in this issue of THE NATIONAL Provision 
INCORPORATED s 


648 ORME CIRCLE N.E. © ATLANTA 6, GEORGIA 


% 
= 





Airkem, Inc. 

ENGI Allbright-Nell Company, The 
GINEERED EQUIPMENT LAYOUTS Auelcen Con Comune 

American Maize Products Company 

Anderson Company, V. D. 

Aromix Corporation 

Asmus Bros., Incorporated 

















B.N.S. International Sales Corp. 
Bakelite Company, 

Division of Union Carbide Corporation 
Barliant and Company 
Boston Tram Rail Company 


Cannon & Son, Inc. (H.P.) 
Chicago Refining Corp. 
CASH-X Chicago Stock Yards 
Cincinnati Butchers Supply Company, The 
Classified Ads 
Used in more than 30,000 packing plants. Continental Can Company . 
Humane, safe, easy. Produces meat of : : 
better color, higher grade, better keep- — —_ —— oe 
ing-quality. Operates at half the cost of Detroit Pack'ng Co. 
other stunners. Write for literature. Drehmann Paving & Flooring Co. 








ie eg ow ~: 

IN CANADA . . . Sales and Service by verhot Manufacturing Company 

SIMMONDS PRODUCTS OF CANADA LIMITED Exact Weight Scale Company 
637 PARKDALE AVENUE Fairbanks, Morse & Co. , 
Sees even First Spice Mixing Company, Inc. ...............ssse00eml e 

Fort Dodge Packing Co., Inc 

2520 Holmes St. /Kansas City 8, Mo, /Victor 2-378 rigrusa theese mmchoneignsts divers 

Globe Company, The : 

Great Lakes Stamp & Manufacturing Co. 











Ham Boiler Corporation 

Hantover, Inc., Phil 

Hess-Line Company y 
SEU, WA We oc adc te ducivns ceases dvetenxeeenee ae ‘ 
Hunter Manufacturing Company A 
Hygrade Food Products Corp. .............s.008+0000m af 


CERTIFIED Jarvis Corporation 
Kartridg-Pak Machine Co. 

Koch Supplies, Incorporated 
CASING Kohnstamm and Co., Inc., H. 

Lily Tulip Cup Corp. 

Marathon Corporation 
COLORS Midwest Textiles, Inc. 

Mid-West Wax Paper Mol a o.k 0:8 Sais 0's 6 oc eee 


Muirson Label Company, Inc. 


WARNER JENKINSON MFG., CO. Nassoit-Sulzberger & Co., Inc. 
2526 Baldwin St. * St. Louis 6, Mo. National Tag Company, The 
Oakite Products, Inc. 


Parker, Incorporated, Starr 
Paterson Parchment Paper Company 
Pavia Process, Inc. 

Pfizer and Co., Inc., Chas. 

Pick Manufacturing Co. 

Pittock and Associates 


Looking for Something? Preservaline Manufacturing Company 


9 ae mag ge 28 lag 
emington Arms Company, Inc. 

or Someone? Rhinelander Paper Company 

Rietz Manufacturing Co. 

Royal Packaging & Equipment, Inc. 


BG; Si TR OG i oscibsk a's i ok oa c BE 0 ass: piace are Sp 
Sack Co., Inc?, Louis 
Sandvik Steel Belt Conveyors, 
Division Sandvik Steel, Inc. 
Sheffield Chemical C 
Sioux City Dressed Beef, Inc. ....... 
Smith’s Sons Company, John E. 
Superior Packing Company 
Sutherland Paper Company 





























Takamine Laboratory 

Taylor Instrument Companies 

Tee-Pak, Incorporated 

Thermo King Corporation 

Toledo Scale : 
pc ga ae A, A eer mC . 


Union Carbide Corporation, ig 
Bakelite Division 

Union Steel Products Co. 

United States Cold Storage Co. 


Are you contented with your sales? pirenteamteatiiee:, 
Wallerstein Company, Inc. 


Or, can you get more out of the effort? Warner-Jenkinson Manufacturing Company 
Switch your ad to the PROVISIONER 


The firms listed here are in tnershi ith . The 
and get ready to scrap the old sales and ecuipment they manufacture and” the service 

are gned to help you do your wor C 
quota! economically and to help you make better gromuele ohich 
can merchandise more profitably. Their advertisements | 
opportunities to you which you should not overlook. 
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